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Is “the answer” to climate change 
growing your own? 


Isn't the single most important step to a self-sufficient gy. x £ AOI TE ee 
lifestyle to grow your own fruit and vegetables? The A INN: 
Qucen and President Obama have started their own 
vegie gardens because they know that 
gardening helps solve climate change. 

“Growing heirlooms at home rather 
than buying rock hard hybrids that 
are shipped thousands of miles cuts 
Greenhouse emissions 
by up to 30%” says 
Clive Blazey, 
founder of The Digger’s Club. 


“The finest tomatoes [ve eaten 
in 50 years.” 


Thats what Kevin Heinze said when he first tasted 
Tommy Toe. Heirloom vegetables are not “nostalgia in 
edible form” but simply the freshest, tastiest and best 
yielding vegies a gardener can plant; for what’s old is new! 


Growing your own heirloom vegetables and fruit is the 
quickest way to bring CO, down to earth. We will also 
help you grow food organically that’s free of GMO’s 
Our mini-plot - a years supply of and chemicals. 

food that fits every garden It is all explained =. 
v ) ‘ R 
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Heirloom Vegetables 


in our 96 page 
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hardcover book 


Growing Your 
Own Heirloom 
Vegetables. Clive 
Blazey condenses 
30 years growing 
experience at 
Heronswood to 
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show you how to x j | sowing 
be self-sufficient oN a è poster 


with only 10 square 


metres of space 
using just a 7000 litre water tank. Over 250 heirloom 
vegetables pictured, 
climate maps and free 
sowing poster. 


Just 9 packets of seeds will produce over 100 kilos of Retail $34.95, . 
vegetables from a spring and autumn sowing. S277 Club $29.95, Special 


Retail $31.00, Club $19.50 joining price $24.95 


A years supply of vegies can be grown in an area the size 
of your front lawn (just 10 square metres). 

We’ll show you how to plant your first fruit and 
vegetable garden. Includes tomatoes, melons, pumpkins, 


broccoli, peas, lettuce, beans, capsicums and onions. 


Join the 


Digger’s Club 
Just $45 


The Digger’s Club is Australia’s largest garden club helping 
gardeners from Hobart to Cairns grow tastier vegetables and fruit plus 
the most beautiful flowers. (70% of our flowers are drought tolerant.) | 
Your annual membership entitles you to six colour catalogues 
including four seasonal magazines covering 1200 seeds, bulbs, fruit 
and flowers, with 272 pages of advice. 


Plus 

e 8 packets of seeds FREE (Members select 4 packets 
of seed in the Autumn and Christmas catalogues). 

e Up to 30% discount for quantity purchases of 

perennials, fruits, bulbs and seeds, posted to your door. 

e 6 catalogues sent FREE to all members (see below) 

e FREE entry to our gardens, Heronswood 

and St Erth. (Save $20) (open everyday) 


Fabulous fruits & 
incredible vegetables 


We have selected the tastiest, most colorful, and healthiest 


DIRECT TO YOUR DOOR 


PO Box 300, Dromana, VIC 3936 
Phone: 03 5984 7900 Fax: 03 5987 2398 


heirloom vegetables and fruits for even the tiniest backyard. www.di ggers.com.au 
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Dear readers, 

Welcome to the spring issue of Earth Garden. Every 
spring Earth Garden seems to have a little extra zing. The daf- 
fodils and wattles have finished flowering in central Victoria 
and the soil’s warm enough for snow pea seeds. We all know 
that just around the corner are bountiful harvests from well- 
tended summer vegie gardens, and I think that knowledge 
somehow seeps through the pages of the spring issue. 

I hope many more readers will enjoy the delights of 
food gardening in the next six months, when it’s much easier 
to pick ripe vegies than through the dark cold months of win- 
ter. Once you start growing your own food it can become ad- 
dictive, and if you read the words of wisdom from people like 
Jackie French, Bruce Hedge, or Jill Redwood, pretty soon you 
realise that the band of Australians who take delight in grow- 
ing their own food is both strong and diverse. 

This diversity among food gardeners shines through in 
our latest book, City Permaculture, which is now available in 
newsagents and bookshops for $19.95. I’ve wanted to publish 
this type of book for many years and it’s a delight to see it in 
print, especially with the irrepressible Shani Graham on the 
front cover. Once you read Shani’s contribution to the book 
yov’ ll know what I mean: she and her partner, Tim Darby are 
truly inspirational city food gardeners. 

Of course, over the past 38 years, there’s been a lot 
more to Earth Garden than food gardening. For example, the 
emerging consensus among bush councils, fire fighters and 
residents about the value of fire bunkers as a refuge of last 
resort, has been well preceded by the timely and wise advice 
of Marcus Ward, who wrote about underground fire shelters 
in Earth Garden just after the Black Saturday fires — when 
councils, governments and fire fighting bureaucrats rubbished 
the idea. The challenges that owner builders now face, navi- 
gating the minefields of new regulations for building in flame 
zones, are now supplemented by the growing realisation that 
fire bunkers are probably a really good idea too! 

We all must assess our buildings in bush locations and 
decide what retrofitting they will need to make them more 
fire-resistant. I hope the articles we’ve run in the past year or 
so add to your own thoughts about how to live comfortably 
in fire-prone environments. Chris McLeod's coal-face experi- 
ence in this area — see page 32 — is an invaluable assistance 
to fellow Earth Gardeners, and sums up the sort of diverse and 
practical help we like to think characterises the best articles 
in Earth Garden. Chris has agreed to answer questions in the 
summer issue of EG about building in a flamezone, so email 
your query to editorial @earthgarden.com.au. 

I’m writing this before the federal election, but you’ ll be 
reading it afterwards, so my words here are a kind of spooky 
mix of recent history and crystal ball gazing. At the time I 
started drafting this editorial, politics consisted of a race to 
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the bottom between Kevin Rudd and Tony Abbott, both of 
whom were on the nose with voters. Is that any surprise? After 
declaring climate change to be the greatest moral challenge of 
our generation, Kevin Rudd decided to do nothing for another 
three years, and Julia Gillard has just announced a citizen’s 
gabfest to sit around and discuss whether or not we should 
act on climate change — after the election. Perhaps by the 
time you’ ve read this she will have bowed to public disbelief 
and amended her policy to promise to actually do something. 
It seems strange that on 27 November 2009 Julia said (not 
sure if she’ll still be PM by the time you read this so I'll just 
call her Julia): “Australians can’t afford any more delays on 
climate change. We can’t afford any more inquiries, reports or 
investigations into climate change.” 

Yet by August 2010 she was taking no policy to the elec- 
tion, and relying on a post-election chatfest to talk about the 
issue all over again. Even John Howard took a 5 per cent cut in 
emissions to the 2007 election, and Julia won’t even make this 
small token gesture, let alone the sorts of comprehensive cuts 
to Greenhouse emissions that are required. It seems pathetic 
for the ALP to blame its inaction on the fact that Tony Ab- 
bott doesn’t support such action when people like me are old 
enough to remember reading about how Gough Whitlam man- 
aged to get legislation for Medicare (called Medibank back 
then), consumer protection, welfare, legal, environmental and 
social reform through a far more hostile Senate in the 1970s. 

Is it any surprise that Bob Brown and the Australian 
Greens are attracting increasing support? As the only party 
prepared to speak up for huge cuts in Greenhouse gases, they 
now seem to be the only moral option for Australians who care 
about the planet. I will be interested to see if the surge in voter 
support detected in opinion polls translated into votes on poll- 
ing day. Australians have a habit of telling pollsters one thing, 
and then voting for their hip pocket in the anonymity of the 
polling booth. 

My daydream is for the Greens to hold the balance of 
power in the Senate, led by the inspiring Christine Milne and 
the iconic Bob Brown. And I'd love it if the Greens captured 
a couple of inner city seats in the Lower House, leaving them 
with the balance of power there too. You may well be chuck- 
ling by the time you read this if I my daydream has proved to 
be well wide of the mark! 

Why am I talking so much about the Greens and politics 
on this page this spring? Because if Australia doesn’t start 
tackling climate change soon our own backyard efforts will 
simply not be enough to prevent irreversible damage to the 
planet. I like the idea of pottering in my vegie garden knowing 
that at least one of our three political parties is prepared to take 


action on climate change. 


Happy reading, 


i 
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Earth Peo 


Write 


te’ is an open forum. The views expressed in letters from readers do not necessar- 


ple - 


ily reflect the opinions of Earth Garden. Letters are always welcome, but please keep them concise. 
Our favourite letter writer in this issue will receive a copy of Chook Wisdom. 


The more things change ... 
Dear Earth Garden et al, 

My wife and I have recently received 
our copies of “The Lot’ and instead of 
starting at the beginning and working 
our way through we’ve decided to play 
Earth Garden roulette, randomly dipping 
into the boxes to see what we get, and we 
haven’t been disappointed once. 

Reading the back issues is very en- 
lightening, as the articles discuss the same 
issues and technologies at the forefront of 
the green revolution today: solar hot water, 
grid-connect solar, mudbrick buildings, 
permaculture and keeping chooks to name 
but a few. It just goes to show that today’s 
green revolution isn’t new, it’s the case of 
the minority now becoming the majority. 

The other encouraging aspect is that 
a quick search on Google shows that 
many of the companies mentioned, or 
who advertised, in the back issues are 
still in business today. What a wonderful 
achievement! 

We're planning to set up a vegie garden 
in our suburban Brisbane garden and we’ ve 
no doubt our Earth Garden back issues will 
be very useful in helping us achieve this. 
Thank you for an excellent magazine. 
Emyr Jones and Marie Gales via 
email. 


Barnevelder chicks wanted 
Dear Fellow Earth Gardeners, 

I am an avid second generation Earth 
Gardener and am writing for help in lo- 
cating some Barnevelder chicks for my 
parents. They live in the Maryborough 
area of Victoria on seven acres and would 
love to add a Barnevelder flock to their 
orchard. 

If anyone out there can help me to 
help them get their dream flock I would 
be most grateful. Young chicks or even 
fertile eggs would be okay as they have 
both an incubator and brooder box for the 


Silkies they breed. Thank you. Please 
write to 189 Church Street, Manifold 
Heights, Vic. 3218. 

Jessica Issell, Manifold Heights, Vic. 


Earth Garden Foundation 
Auction Winner 
Dear Nathalie, 

Congratulations on being the winner 
of our first ever Earth Garden Foundation 
online auction! 


I would also like to thank you for tak- - 


ing part in our auction and hope that you get 
many years enjoyment out of your new gar- 
den beds. The other thing that you will be 
able to take from this is knowing that every 
cent that you spent on these garden beds 
will go directly to bringing light into the 
lives of needy Third World communities. I 
will be sure to keep you informed of exactly 
where your large donation has been used, 
and if you would like any further informa- 
tion about the Earth Garden Foundation 
please go to our website www.earthgarden. 
com.au/foundation. Kind regards, 
Catherine McConnell, Editor’s 
Assistant Earth Garden. 


Dear Catherine, 

Thank you so much for your lovely 
message. I am very excited about win- 
ning this auction and look forward to 
receiving the lovely raised beds. 

I wish the Foundation all the success 
and I couldn’t have been happier with the 
recipients of the funds for this auction. 
What a lovely surprise on a Monday 
morning. Kind regards, 

Nathalie Roest via email. 


Better kelpie — chook 
relationships 
Hi all, 

I hope I can help Sophie Cooper- 
Wilson who asked Alanna about kelpies 
chasing chooks in Earth Garden 151. 


We have two kelpies and when we 
first got our chooks eight years ago they 
were obsessed with them, having never 
seen chooks before. The chooks were 
in a secure pen but the dogs couldn’t 
drag themselves away. One chook ca- 
sualty happened early on when a flighty 
Campine flew over the top of the chook 
pen and was caught mid-air by one kelpie 
who had been hoping this would happen 
for weeks! RIP chook. Problem solved 
with light netting over the entire pen; 
keeps the hawks out too. 

No other chook casualties since and 
dogs and chooks can be in the same area 
unsupervised — it is just a matter of 
training. Firstly, we kept the chooks in 
their pen and took the dogs in with us, 
one at a time, when we were feeding or 
changing water. Dogs always on the 
lead. Kelpies are easily trained; they 
want to please you and work for you, and 
if you let them think they are helping in 
the chores of caring for the chooks they 
will respond. Any untoward interest in 
the chooks while we were in the pen with 
the dog resulted in a jerk on the lead and 
verbal reprimand. After a while we’d 
take the dogs in without the lead, watch- 
ing them carefully and reprimanding any 
potential bad behaviour. 

You need to be very observant — kel- 
pies are quick movers. Then we’d leave 
the pen and they'd be praised and some- 
times rewarded with a food treat for their 
good behaviour. Doing this every day 
when you attend to the chooks, and only 
taking one dog with you at a time (alter- 
nate if you have a few dogs) and then leav- 
ing the chook’s area as if the job was done 
is a possible solution. Now we can let our 
chooks out into the paddock or let the dogs 
into their pen and have no problem (apart 
from the dogs eating the eggs!) I have 
seen the odd chook fly at a dog and the 
dogs just move out of the way. 
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I must say that this advice is for kel- 
pies. Other breeds, such as terriers, may 
not be so easily trained. Alanna, kelpies 
are not bred to “chase things” specifically, 
but to work for humans. Sometimes this 
involves chasing, but they also do other 
work, even bomb detection! And they are 
great pets, if given jobs to do and constant 
stimulation. Even going out to collect the 
eggs with you is a job they can do. Our 
line is “Come and help me...” They will 
“help us” all day. 

If Sophie is not able to train the dogs, 
and I’d be surprised if she couldn’t, then 
keeping them separate from the chooks is 
the best option. I love having chooks, but 
to be honest, a faithful dog wins hands 
down over a chook any day! 

Thanks for a great column too — I 
have found it very useful over the years. 
By the way, one of my original Campines 
lives on; she is eight-and-a-half-years old, 
hasn’t laid for years, but still in good nick. 
Liz Carmichael, Lockwood South, Vic. 


Calling like-minded WA readers 
Hi Guys, 

Just a quick note to ask for your help 
to track down like-minded Earth Garden 
readers from Western Australia who are 
living a simpler life. We are a young fam- 
ily who are looking to trade-in our busy 
manic life for a simpler existence for our 
children. 

If you are living our dream we would 
really, really appreciate it if you could 
drop us a line. We would love to meet 
new people who share our enthusiasm for 
a better life for our family: 4 Balcomore 
Gardens, Wanneroo, Perth, WA 6065. 
Annette Marquis, Perth, WA. 


Watts with home heating: 


further thoughts 
Dear Editor, 

I have a couple of comments on the 
article ‘What’s With the Watts’ (Earth 
Garden 151). Interesting article, and 
generally well written, but a couple of 
things stand out as needing correction. 
The implication that a 2 kW electric heater 
is cheaper and more efficient than a 3.45 
kW split system is very wrong. The split 
system is a heat pump, and as such will 
generally provide at least 7 kW of heating. 
To achieve the same result the 2 kW heater 
would have to be switched on for more than 
three times as long to achieve the same 
result, and in doing so would cost nearly 
twice as much in energy costs and emis- 
sions. All split systems and other forms of 
heat pump are cheaper to run and greener 
than all other forms of electric heating. Not 
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so green for cooling, but if you have one 
already at least use it in winter. 

Also, the suggestion [by the author’s 
refilling company] that any normal sized 
home could use 250 L of LPG a week in a 
heating system is unlikely. 250 Lof LPG 
has an energy content of around 1750 
kWh. Even if the heating system was 
horribly inefficient, that’s the equivalent 
of running about three 2 kW electric heat- 
ers constantly on 24/7. I would guess that 
in reality the LPG heating system, set at a 
lowish temperature with radiators turned 
down or off in areas not needing heating 
would have been cheaper and greener to 
run than their 2 kW electric heater, whilst 
providing a more comfortable home. 
Peter via email. 


Cheap imports dearer in the 
long run 
Dear Editor, 

Re: ‘Tree Change Myth Busted?’ 
(EG151, ‘Bush Telegraph’, page nine). 
This is just another furphy designed to di- 
vert people’s attention from the real issue, 
which is to reduce substantially our use 
of fossil fuels. This study is too clever by 
half in arguing that Greenies (presumed 
to live in the country) are using more 
polluting energies on a pro-rata basis than 
the city dwellers. It overlooks the fact 
that, if cities were as sparsely populated 
as the countryside there wouldn’t be a 
problem, which is actually caused by far 
too many people using excessive quanti- 
ties of fossil fuel energy. 

It is also obvious that these clever re- 
searchers don’t know much about country 
people because, as far as I know, most of 
them don’t have to go far to work whereas 
most city dwellers these days travel long 
distances to go to work. 

Re: ‘Cheese With Personality’ 
(EG151, page 14). My congratulations to 
Elizabeth Fekonia; that wonderful slice of 
goat milk Brie simply makes my mouth 
water. 

Re: ‘It’s Time To Go Solar’ (EG151, 
page 64). Your remark about ‘cargo 
cult’ householders is, alas, only too true. 
Around me I see too many people splash- 
ing big on booze, bets and luxuries, yet 
they expect Government help (unfor- 
tunately too willing to indulge them) 
to install insulation and solar hot water 
systems in their homes, which aren’t just 
energy saving measures, but also money- 
saving in the long term. 

However, I notice your enthusiasm 
for the ‘China Price’ with respect to cheap- 
er alternative power generation, albeit 
tempered with a bit of caution it seems. 
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That some economists rub their hands 
with glee at such savings is simply due to 
the fact that they can’t see any further 
than the tip of their noses, just as in the 
case of other goods, particularly cheap 
food imports, which could be made or 
grown in Australia. We actually exploit 
the resources of already overpopulated 
countries and take advantage of grossly 
inadequate and unrewarded working con- 
ditions, conditions under which no cargo 
cultist or economist would care to work. 
Sure, Aussie-made goods cost more, but 
by giving them the cold shoulder we 
weaken our own economy, threatening 
our living standards in the long term as 
well as losing invaluable skills. The point 
to remember is that, although we spend 
more for the homemade products, all the 
money is recycled within the country, 
making us economically stronger and 
more self-reliant. Buying Aussie-made is 
a show of solidarity, an old Trade Union 
concept, but then who cares about that 
nowadays... Best regards, 

Frank Schenk, Osborne Park, WA. 


Regeneration after the fire 
Dear Earth Garden people, 

Thank you so much for the three 
boxes of Earth Garden magazines. So 
far I’ve unpacked only one of the boxes. 
I took out the three top magazines and sat 
down to look through them. 

The first one, unbelievably, was the 
magazine in which we had advertised our 
place Mt. Emmaus at Reedy Creek for 
sale, EG145. This decision was not easy 
for us, but because Helmut’s health and 
eyesight were failing it had to be done. 

In January 2009 we had our Golden 
Wedding Anniversary; three weeks later 
the fire swept all away. We'd lived there 
for over 30 years. I wept a few tears as 
I looked at the photo of the home/home- 
stead we had built up from a bare patch in 
the bush. It is all gone. After the clean- 
up only the cement slab remained. The 
trees, even the one not killed by the fire, 
have been removed too. That hurt, but 
the folk who bought the place after the 
fire need to feel safe there. 

We were too old to rebuild. Helmut 
had his 80" birthday exactly six months af- 
ter the fire. So we’ve made a new start here 
at Wandong. A smaller house and a small 
town block — but still with a view, which 
is so lovely as the seasons change — even 
though there are still stark reminders of the 
fire by the creek. Not all the beautiful gums 
have regenerated; dead blackened branches 
and trunks show up against the hills that are 
now lush and green. 


When we were going to sell Mt 
Emmaus I though that we would no longer 
need Earth Garden. It had been a steady 
helpful companion since we started way 
back in the early seventies. We had every 
copy since Earth Garden began. But this 
year, when the reminder notice came I 
decided, since we’d continue to be Earth 
Gardeners we needed the magazine. It’s 
good to read about people who are doing 
the things we did once too. Thank you 
again for your most generous gift. 

P.S. I so miss my recipe collection. 
One recipe I often made up was a Tomato 
Relish from Earth Garden. Delicious. It 
ended with the comment that the mixture 
(which I remember contained curry pow- 
der) had quite a kick and needed three to 
four months to mature. I’d put a marker 
in the relevant Earth Garden but I can’t 
remember which number it was. Could 
you help please? 

Ilse Beilharz, Wandong, Vic. 


Hi Ilse, 

Thanks so much for writing in. We 
were saddened by the loss of your former 
home and property to bushfire. We hope 
that at least some of the trees will re- 
generate. As to the recipe — check out 
Jackie French's ‘Very traditional tomato 
relish’ in EG127, page 23. Jackie used 
hot curry powder in that recipe and she 
described it as “savage as a bulldog 
when fresh but matured over three or six 
months is excellent”. All the best to you 
and Helmut and happy relish making. 

— Fiona. 


Wasting good waste: solution 
needed 
Dear Earth Gardeners, 

I work at a boarding school. Every 
day there seems to be a massive amount of 
food that is thrown away. I have seen the 
kitchen staff pour trays of sliced tomatoes 
and salads down the insinkerators. 

The leftovers fill up garbage bins and 
end up in landfill. I have been told that 
the waste cannot be fed to cattle or pigs 
because of regulations about foot and 
mouth contamination — it is impossible 
to know for sure where all of the food- 
stuffs come from. 

Is there a commercial solution to all 
this waste? I have spoken to my principal, 
who deplores the cost of buying food only 
to see it being thrown away. It would be 
so good if the school could sell this ‘waste’ 
and turn it into a viable product. 

I have a Can of Worms worm farm 
at home that gives me great pleasure and 
buckets of beautiful soil, but I realise that 
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a much bigger solution would be neces- 
sary to cope with the waste from a whole 
institution. 

My principal says that he has to pay 
a hefty fee to the local council every year 
to buy a licence to dispose of the waste 
through the sewage system. He also 
says that the nursing homes, university 
colleges and similar institutions face the 
same problem. 

Is there a solution out there? How I 
would love to buy a franchise and start 
turning the waste into a business! Mobile 
0448 888 057. 

Hilda via email. 


Hi Hilda, 

Thanks for sharing this with us. 
Readers in the know will hopefully con- 
tact you about any commercial solutions 
on offer. Also, you may want to look at a 
scheme called ‘Compost Mates’, where 
a dedicated team of volunteers share the 
workload of collecting food waste from 
local cafés and transform it into soil-en- 
riching compost. Check out www.yarra- 
neighbourhoodorchard.org for more in- 
formation. They might have some useful 
tips for setting up a similar scheme that 
you could adapt and trial. You can read 
more on the ‘Compost Mates’ scheme in 
our new book City Permaculture, avail- 
able from The Good Life Book Club by 
phoning (03) 5424 1814. 

— Fiona. 


Something fishy about those 
eggs 
Hello! 

I have a question hopefully a reader 
can help me with. It’s a smelly question 
... not very pleasant. Within the last year, 
I began to notice a distinct fishy smell 
from a large majority of eggs bought at 
Woolworths. Yes, due to budget con- 
straints I was buying battery eggs. I got 
tired of breaking then sniffing each egg 
used, and did what I should have done 
years ago and switched to cage-free or 
free range eggs, whichever happens to 
be on sale. I did some research online 
and discovered this fishy smell happens 
because of the soymeal/canola meal diet 
fed to hens that lay brown eggs. Can any- 
one tell me if I’m likely to encounter this 
smelly problem in cage-free or free range 
eggs from the store? I presumed it occurs 
in battery eggs because soy and canola 
are cheap feed for the hens. 

My husband and I eventually want to 
have our own chickens so we can know 
just what goes into their egg production, 
but it’s a way down the line before we 


can. I am originally from the US and 
discovered your magazine two years ago 
and I really enjoy it! I’m going to hunt 
down a copy of your back yard oven book 
for my father in Kansas ... he’s already 
Midwest BBQ King so I figure he could 
be Outdoor Oven King as well. Thank 
you! shellibennett@exemail.com.au 
Shelli Bennett via email. 


Hi Shelli, 

Regarding the oven book: Back Yard 
Ovens is available for $19.95 plus $5 
postage from The Good Life Book Club 
by phoning (03) 5424 1814. Plus we 
are working on the much-anticipated 
volume two! Keep your eye out for it in 
November. All the best. 

— Fiona. 


Building in a flamezone 
Hi, 

Re: ‘So You Want To Build In A 
Flamezone?’ (EG152). I was very pleased 
to see an article addressing the great 
difficulties that ensue from the recent 
changes to the legislation affecting those 
who wish to build or extend in wooded 
areas. We live in Victoria“And are trying 
to extend our cottage in the forest in the 
Central Highlands. It was reassuring to 
read that other lovers of the bush have 
been successful in manoeuvring their way 
through the maze of regulation. I wish 
Chris and Sandra every success with their 
lovely house. I would love to see more 
articles on this theme from Chris McLeod 
and others who could explain what mate- 
rials can be used, what building methods 
are acceptable and how to deal with the 
CFA and catchment management authori- 
ties, to mention but a few issues. It would 
be good if some of your experts could 
comment on the subject of building in a 
flamezone as it seems to be such a topical 
and relevant subject. 

Like so many others, I always look 
forward to receiving my copy of Earth 
Garden and frequently stop when it arrives 
and read it cover to cover. I have been a 
devoted reader for more than 15 years. 
Carolyn, Trentham. 


Hi Carolyn, 

You're in luck! You will find a fol- 
low up article from Chris McLeod in this 
issue. He's done another great job of 
sharing his experience and insights into 
this important and topical issue. 

— Fiona. 


Earth People Write 
continues on page 66 
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Any news items which may interest Earth Gardeners may be submitted to ‘Bush Telegraph’. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Cry Me A River 

The Williams River Valley Artists’ Project, working to stop con- 
struction of the planned Tillegra Dam, is holding a large group 
exhibition from 30 September to 23 October at the Tin Sheds Gal- 
lery at The University of Sydney, at 148 City Road, in the Faculty 
of Architecture. The gallery is open from Tuesday to Saturday 
with free admission. Up near Barrington Tops (200km north of 
Sydney) lies the glorious Williams River valley — 22 kilometres of 
pristine winding river flanked by rich dairy pasture, primeval for- 
est and national park. The precious ecosystems of the Williams, 
the last healthy river in the Hunter region, would be destroyed if 
Hunter Water’s proposed $480 million Tillegra Dam proceeds. 
Williams River Valley Artists’ Project brings together work by 
a group of environmentally-dismayed Australian contemporary 
artists: Suzanne Bartos, Neil Berecry Brown, Bonita Ely, Juliet 
Fowler Smith, Noelene Lucas, Bridget Nicholson, Margaret Rob- 
erts, Toni Warburton and David Watson. For further information 
go to: http://williamsrivervalley.blogspot.com. 


Consumer Group Slams Substandard Extra Virgins 
The consumer group Choice says half the extra virgin olive oils it 
tested failed to meet international standards. Choice got the NSW 
Government’s Olive Oil Testing Service to examine a single bottle 
of 28 popular brands taken from supermarket shelves, and found 
14 did not meet the International Olive Council (IOC) standards 
for extra virgin oil. Many of the oils were also given low scores 
by an expert tasting panel. The best tasting olive oils were almost 
universally Australian made, with nine out of the top 10 tasting 
brands produced locally. Choice says the best buys were the Coles 
Australian, Cobram Estate and Woolworths Select Australian 
extra virgin olive oils, which met the IOC standards, performed 
highly in the taste test, and were less expensive than some other 
local brands. Choice says the better performance of local oils is 
largely because olive oil deteriorates with storage, transport and 
the amount of time after harvest before it is used. 

“Extra virgin olive oil deteriorates with time and exposure 
to excess heat, oxygen and light,” Choice’s report noted. It says 
some producers and retailers have responded to its report in an 
effort to improve freshness and quality. “FoodWorks and Aldi are 
taking steps to rectify problems along the supply chain, while Ollo 
and Red Island have strengthened internal production processes 
to avoid quality issues,” it wrote. “But distributors and producers 
of other oils that failed our tests have not indicated they will take 
any action.” Choice says the results demonstrate the need for of- 
ficial testing to ensure that oils labelled extra virgin comply with 
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minimum international standards. 

“With the absence of any mandatory standard in Australia 
you have to trust that oil labelled ‘extra virgin’ is the real deal,” 
said Choice spokesperson, Brad Schmitt, in a statement. “This 
means it’s been mechanically extracted from quality olives with- 
out the use of heat or chemical processes and has low acidity. 
Unfortunately this isn’t always the case.” 


Experts Demand European Action On Plastics Chemical 
Scientists and international health organisations from around the 
world called on Europe’s food safety watchdog in June to regu- 
late against exposure to a potentially harmful chemical found in 
plastic containers. In an open letter to the European Food Safety 
Authority (EFSA), a group of 60 scientists and health campaign- 
ers from 15 countries said they feared exposure to the chemical 
Bisphenol-A (BPA) could damage health, particularly among vul- 
nerable groups such as babies and pregnant women. BPA is a mass 
produced chemical used in the manufacture of polycarbonate 
plastics. It is found in plastic food and drink packaging, such as 
baby bottles and sports bottles, and as an epoxy resin in canned 
food and drinks and storage containers. 

Some recent scientific studies have linked BPA exposure 
to higher risks of health problems such as heart disease, breast 
cancer and diabetes. The EFSA is expected to publish a new “‘sci- 
entific opinion” on the safety of Bisphenol A in food packaging 
soon, after it was asked by the European Commission to re-assess 
the risks. 

Regulators in Canada and the United States are already be- 
ginning to take action on BPA exposure, with Canada planning 
to ban its use in baby bottles, but as yet there has been no similar 
action at a European Union level. Some European countries, 
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notably Sweden, Germany, France and Denmark, have made uni- 
lateral moves ahead of the EFSA review. Sweden’s environment 
minister said in May that if the EU would not ban BPA in baby 
bottles, Stockholm would go ahead with a national prohibition. 
And Germany’s environment agency issued new guidance in June 
calling on manufacturers and importers of BPA to use “alternative 
substances that pose less risk to human health and the environ- 
ment in all areas of use that significantly contribute to exposure.” 

Experts estimate that BPA is detectable in the bodies of more 
than 90 per cent of the US and European population. It is one 
of the world’s most widely manufactured chemicals, with more 
than 2.2 million tonnes produced each year. Andrew Watterson 
of Britain’s Stirling University, one of the signatories to the letter, 
said hundreds of academic studies had shown the potential risks 
of BPA. —Reuters 


Gunns To Stop Using 1080 Poison 

Timber company Gunns has announced it will stop using 1080 
poison in all its Tasmanian forests. The company has used the 
poison for decades to stop native and feral animals from destroy- 
ing its young plantation trees. Gunns says it has developed new 
strategies for protecting its plantations, which do not involve the 
lethal poison. The announcement comes after the recent resigna- 
tion of long-serving chairman, John Gay, and months of financial 
problems. Gunns’ spokesperson, Ian Blanden, says the decision 
reflects a more community-oriented approach for the company. 

“There has been community dissatisfaction with the use of 
1080, that’s acknowledged by us and it’s a recognition and taking 
on board of some of those views,” he said. Environmental groups 
have welcomed the news. Wilderness Society spokesperson, Vica 
Bayley, says the decision might signal a change of direction for 
Gunns. “This is a really significant step forward for Gunns as a 
company, it hopefully heralds a new era where they’re listening to 
community concerns,” Mr Bayley said. 

“So we do hope it means they are going to listen and hear 
community concerns around the Tamar Valley pulp mill, around 
their ongoing logging of native forests.” 1080 is said to kill thou- 
sands of native animals every year. The Tasmanian Conservation 
Trust’s Peter McGlone believes the decision will save native 
wildlife. “It will be a fantastic thing for all of the native browsing 
animals out there. There will be tens of thousands of wallabies 
and possums that will not get killed, as a result of this decision.” 


Bangladesh Jute Gets Boost From Plastic Bag Backlash 
Western consumers who shun environmentally unfriendly plastic 
bags are helping to revive the traditional jute industry in Bangla- 
desh. Jute, a vegetable fibre that is spun into coarse threads, was 
once known as the ‘golden fibre’ of the British Empire when the 
Indian sub-continent was ruled from London. The material’s long 
decline was hastened in the 1980s with the advent of synthetic 
fabrics, but the trend is being reversed due to growing opposition 
to the litter and pollution caused by plastic bags. Jute exports 
from Bangladesh have surged — up 70 percent year-on-year in 
2010 — with the fibre now the country’s second largest export 
after garments. 

“We are exporting millions of jute bags to eco-friendly 
foreign buyers who want the finest products made of top qual- 
ity material,’ Asma Mohabub Moni, a 29-year-old Bangladeshi 
entrepreneur and jute promoter, told AFP. “I’m always busy now. 
I’m preparing an order for 700,000 jute bags from a Japanese 
buyer, and I have regular orders from a UK-based company which 
wants the best jute bags available,” she said. Jute cloth, also called 
Hessian in Europe or burlap in North America, is environmentally 
friendly to produce, bio-degradable, versatile and cheap, making 
it a popular alternative to plastic bags. In 2002 Bangladesh be- 
came one of the first countries to ban plastic bags, with China fol- 
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lowing in 2008, and last month California passed a ban covering 
pharmacies, groceries and convenience stores. Some cities and 
states in India have recently tried to follow suit — with limited 
success — and many shops in Europe impose a levy on every 
plastic bag used. For Moni and the estimated four million Bangla- 
deshi farmers who cultivate jute, the worldwide change in attitude 
is good news. She said international demand for eco-friendly jute 
shopping bags has grown exponentially, with her own business, 
based in the northern town of Mymensingh, expanding from 15 to 
850 employees in the last six years. And Western consumers’ pref- 
erence for fair trade products has meant Bangladeshi jute farmers 
are, for the first time, getting a good price for their crop. 

“Ten years ago, I'd get 200 taka (three US dollars) for a 
mound (40 kilograms) of jute, but last year we got 1,000 taka 
— it’s a good sign for farmers,” said 40-year-old Abdul Mannan, 
a farmer from Jamalpur district. 

“Jute has a huge future as an export for Bangladesh,” said 
Latifa Binte Lutfar of the Dhaka-based International Jute Study 
Group (IJSG). The fibre can be used in any sector from handicrafts 
to engineering, Lutfar said, citing the more than 2,000 tonnes of 
jute that Bangladesh exports to Australia each year for use in ero- 
sion control and civil engineering projects. —AFP 
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The Answer Is Blowing In The Wind... 
Backyard wind turbines for self-sufficient living are a real pos- 
sibility these days. Until now the average Aussie has largely dis- 
missed the household wind turbine as a viable power generator . . 
. think again! If you could make your own electricity using simple 
and affordable materials, including some recycled parts, and go 
off the grid - that would be a giant leap forwards in reducing your 
personal carbon footprint. It has never been a better time to have 
a stand-alone power system. Now, for the first time, it’s possible 
to learn how to make your own wind turbine, thanks to several 
five day training courses that are being held in Victoria, South and 
Western Australia this summer. There’s also a workshop starting 
on 6 October on the Atherton Tablelands. Making a wind turbine 
is not as difficult as you might have imagined. These turbines are 
designed to be built using fairly basic tools and equipment and 
the skills needed are taught on the workshop (you don’t go home 
with a completed wind turbine). All tools are supplied during the 
workshop so there is no need to bring your own tools unless you 
wish to. Visit www.buildyourownwindturbine.com for details. 


Green Living Fair At Valhalla Wines 
The third annual Green Living Fair at Wahgunyah in northern Vic- 
toria, will be held on Sunday, 19 September, from 10 am to 3 pm, 
with free entry. The Fair will showcase ways of living sustainably: 
on the land, in your home and with our food. Explore the sustain- 
able living options that are available locally, while enjoying great 
food and entertainment. This free community event will host over 
20 exhibitors, including Landcare, local organic producers, alter- 
native building methods, green energies, an information booth 
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and free children’s activities. Information sessions will be held 
throughout the day, demonstrating what you can do in your own 
home to make a difference. See also sustainability through the 
eyes of the community at the Green Living Art Exhibition. The 
Fair will be held at Valhalla Wines, All Saints Road, Wahgunyah 
— a strawbale-built winery using Greenpower, worm-composting 
toilets and recycled waste water, phone (02) 6033 1438. 


Sustainability Fiesta In Fremantle 

For three years now Hulbert Street, a local street in South Fre- 
mantle has hosted a Spring Sustainability Fiesta. Last year two 
homes, five artists’ studios and seven gardens were open to the 
public and over 60 stalls, 100 performing artists, 30 speakers and 
about 5,000 visitors enjoyed the day. This year the Hulbert St 
Fiesta will be held on the weekend of 18 and 19 September. The 
vision behind the Fiesta is one of celebrating sustainable living, 
and encouraging people to take on a more sustainable lifestyle by 
coming to visit the most sustainable accommodation option in WA 
— The Painted Fish and Fremantle’s ‘Sustainable Street’ — Hulbert 
Street. Sustainability and community are an important aspect of 
life on Hulbert Street, with 34 per cent of the houses being con- 
nected to their own solar power, two thirds of households growing 
some of their own food and regular street movies, gardening days 
and courses ensuring people in the street are well connected and 
in a perfect situation to host the Fiesta. 

Hulbert Street will be closed to traffic for the weekend, with 
residents volunteering to ensure all cars are off the road so space 
is available for stalls and activities. Last year about 60 stall hold- 
ers participated — about one third community groups (such as Liv- 
ing Smart, The Organic Growers Association, The Men’s Shed, 
local schools), about one third local artists and craftspeople, and 
about one third local businesses selling sustainable products used 
at The Painted Fish and other street households (such as The Solar 
Shop, Earth and Water, Tanks Very Much etc). This blend of stalls 
gave the Fiesta a very ‘local homegrown’ feel. 

During the Fiesta a Living Smart Speakers Tent is set up to 
allow different groups and individuals involved in sustainable liv- 
ing to share information in a more formal way over the weekend. 
Topics will include those generally covered in the award winning 
‘Living Smart’ course — water, power, transport, waste, healthy 
homes, gardening for productivity and biodiversity, simply living, 
and keeping yourself healthy. A speaker’s timetable will be adver- 
tised in the local paper and on a flier handed to participants as they 
enter the street. Those interested will be encouraged to participate 
in a local ‘Living Smart’ course by past participants and facilita- 
tors. 

Local Hulbert Street residents will be showcasing their 
homes, creativity, work and sustainable lifestyles. Open homes 
including The Painted Fish and 21 Hulbert Street will be open and 
informative signage will enable visitors to wander and learn at 
their leisure. Other gardens in the street will be open to members 
of the public, including a native water wise garden and several 
showing different styles of food production. 

There are seven practising artists living in Hulbert Street, and 
most will hold open studios over the weekend. Other household- 
ers will take part in a Living Smart Poster Project where they 
share what they have done in the past twelve months to make their 
homes and lifestyles more sustainable and what their future plans 
are. There will be a great deal for people to see and do over the 
weekend. Café style seating will be set up near a Buskers’ Spot. 

Each year’s Fiesta features a poster by local artist Tim Darby. 
Hulbert Street has its own bee hive and his poster this year fea- 
tures some of the younger street residents selling honey from 
the street cargo bike. His whimsical water colour caricatures are 
popular with adults and children. Prints and cards of the poster 
will be available for sale over the weekend and local schools will 
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be invited to use the poster as a stimulus for writing and art activi- 
ties which can then be displayed. 

Children and youth are able to participate in busking, art 
and craft activities, face painting, ping pong competitions, fairy 
shows . . . the list grows daily! Community groups and schools 
are invited to run stalls with activities for families. To get involved 
with the Fiesta or for more information contact Shani Graham at 
stay @thepaintedfish.com.au. For stall applications please apply 
with Kylie at www.redtentevents.com.au. 


Ata little weatherboard in Hulbert Street... 


WELL I WENT 
TO THE ARTISTS’ 
STUDIO... THEN 
THE ORGANIC STORE 
E PAINTED FISH... 
IE FAIRY SHOW 
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Kathmandu Founder's Cash To Fund Cruelty Battle 
Disgusted at the torture of factory-farmed animals in Australia, 
businesswoman Jan Cameron will use a small part of her personal 
fortune to expose and prosecute those responsible. The founder of 
the Kathmandu clothing empire is to spend $5 million setting up a 
national Animal Justice Fund to do the job she believes Australian 
regulators are failing to do. The fund was launched in June, offer- 
ing up to $30,000 to informants — such as workers at battery hen 
farms and piggeries — willing to blow the whistle on cruelty to 
animals. Fund manager and former policewoman of 20 years, Lyn 
White, says the cash would reward those with evidence leading to 
a “significant welfare outcome”. That could either be a success- 
ful prosecution or a high-profile shaming of an intensive-farming 
operation guilty of animal cruelty. It was hoped the fund would 
make Australians aware that acts of cruelty, which if perpetrated 
against a family pet would lead to a prosecution, were legally per- 
mitted against factory farm animals. “Few Australians are aware 
that 500 million production animals each year in Australia are be- 
ing denied the legal protection from acts of cruelty that is afforded 
to dogs and cats,” she said. 

Most States exempt factory-farmed animals from laws 
against severe confinement and against surgical procedures being 
performed without anaesthetic. “All would be cruelty offences 
if those same acts were inflicted on cats or dogs, as they cause 
pain and suffering,” Ms White said. The new fund would operate 
nationally, with Ms Cameron providing $5m over five years. Ms 
Cameron, who cares for former battery hens on her property on 
Tasmania’s east coast, and has funded other animal welfare meas- 
ures, declined to be interviewed. However, she has previously 
said that laws against animal cruelty in Australia are “a joke”. 

“Tm not a vegetarian; I just don’t like to be consuming ani- 
mals that have been tortured,” said Ms Cameron, whose fortune is 
estimated by Business Review Weekly at $318m. Ms White said it 
was hoped the fund would persuade consumers to demand change 
and force Australian governments to follow Europe in better 
regulation of intensive farming operations. Ms White, communi- 
cations director with Animals Australia, which will administer the 
fund, said provisions of State laws against cruelty to animals did 
not apply where there were so-called welfare codes covering spe- 
cific industries. However, in most States prosecutions were still 
possible if it could be proved producers had failed to “alleviate 
suffering”. —The Australian 


WITH JACKIE FRENCH 


Earth Garden’s regular saunter in the garden, with Australia’s 
favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. 


Self-sufficiency, truth, lies, and being human 

Four decades ago I dreamed of self-sufficiency: a 
cow in the back paddock, a spinning wheel by the fire. 
Western society would crumble and communities with love 
and peace and extremely good apricot jam would take over 
the world. 

It didn’t happen. Western society grew even more 
obsessed with self and possessions; I remembered that 
I don’t like milk much and I never did manage to spin a 
decent thread. For a while, if I didn’t grow it, make it or 
harvest it from the bush, my son and I did without, but that 
was poverty, not choice. I still found joy in growing most 
of my own food, adding bits to the house and power sys- 
tem, but no longer felt guilty buying a case of mangoes. I 


left behind the dream of total self-sufficiency. 

I was wrong. 

The world needs the dream of self-sufficiency more 
than ever. As I write this, communities across our region 
are without power after a not-very-bad storm. We sit here 
snug and I’m tapping on the (solar powered) computer. (We 
are also, for the first time, considering — just considering 
— getting connected to mains power, though we may not 
actually use it for years or even decades, as a back up for a 
time when neither Bryan nor | may be up to looking after 
the system for a while.) s 

Self-sufficiency means you get redundancy. 
Redundancy is that wonderful technical term that means 
if one thing fails, something else is going to work. One 


know when to stop breeding and when to move. 
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engine fails in a plane but if the other engine keeps going 
the plane doesn’t fall from the sky — redundancy. In a 
community that is self-sufficient — or even just self-reliant 
— there will be many ways to generate power. If one fails, 
others will keep going. Self-reliance in this community 
meant that in the Depression everyone ate: there was rabbit 
for the pot or kangaroo, crops of spuds and corn and pump- 
kin to share. If the frosts got the peaches then you all ate 
plums. Redundancy. 

Our world is getting more centralised. Cities have 
about three days’ worth of food. No trucks for a week and 
people begin to starve. 

But there is another reason to be self-sufficient, too. 
Every time I turn on a tap or the computer here I am sub- 
consciously considering the state of the water tanks and the 
batteries in the powerhouse. Every meal I pick from the 
garden or orchard makes me aware of the world around me 
— the real world, of rain and wind and birds. I am part of 
the earth, forced to keep learning it, cherishing it. You can’t 
grow your own tomato and basil soup with chilli cornbread 
without a bit of earth and garden cherishing. 

You can’t keep kidding yourself, either. If you are 
trying for self-sufficiency, even if you are far from achiev- 
ing it, you have to watch the land around you. No one who 
watches the clouds for forty years or smells the new bush- 
fire winds can kid themselves that the climate isn’t chang- 
ing, that the world isn’t steadily growing more polluted, 
more depleted by too many people taking far too much. 

That, perhaps, is the greatest gift of self-sufficiency 
— truth. A self-sufficient or self-reliant community has to 
look at the world around them, and to share their knowl- 
edge as well as their potatoes. So many people today only 
ever see the world through the false worlds created by TV, 
the spin of PR. 

A community, of course, doesn’t have to be a village. 
Earth Garden magazine is a community, even if we have 
mostly never met. 


Earth Garden tells the truth 
We’re cranky and we’re kooky, grubby sometimes 
and ooky... but EG is a magazine without spin. As the rest 


DEH YDRATORS-NUTCRAGE 


LB Healing 


Ph: 02 8021 0317.” grainmills.com.au = 
Ph: 02 6373 3419 ainmills.com.au 


ANTIPARASITE HERBS MANUAL AND ELECTRIC ARTERS 


a3 
b 
& 


12 EARTH GARDEN — September — November 2010 


of the media rotates to the sound of PR chants, EG is cre- 
ated by those who are doing what they write about. 

I don’t mean that the other media are full of lies. 
There may be a few porkies, where PR has spun just a bit 
too far into “a slight discrepancy with what actually oc- 
curred on the ground”. But mostly what we see and hear 
and read is just not quite the truth, because it has been 
filtered through people who are writing about things they 
have not experienced. The journalists do their best, but it’s 
still not the same. 

Mostly, I have come to believe that we need self-reli- 
ant communities if we are to be fully human. 


What is it to be human? 

Being a wombat means grass and dirt and other 
wombats, high spots to tell the world about your do- 
ings with your droppings and good smells in the night. 
Take these away, and the wombat is no longer living a 
wombat life. 

It’s the same for humans. 

We are animals too — and we evolved to do certain 
things. 

We evolved to walk ... but now we go to gyms 
instead, and spend our days sitting ... a posture that isn’t 
natural for humans for too long. 

We evolved to speak ... maybe it was our abil- 
ity to talk that meant we survived the Ice Ages, when our 
Neanderthal and other cousins failed. When you can talk 
(and walk) you can compromise with the next tribe, work 
out how to cooperate to get things done. 

So we evolved to cooperate, too. But these days most 
of the ordering of society is done for us, not by our own com- 
munity, but by orders from governments or the businesses 
that increasingly rule our lives. (You don’t think business 
rules your life? How about the way you use your phone ... 
your electricity ... the way you travel from place to place? 
All of these were decided by large companies, not us). 

We had a table full of young people here last week, 
and I was reminiscing about the house raisings around 
here, decades ago — twenty, thirty people gathering to 
pour a slab, put up the walls or roof, bringing plates of 
food as well as muscles, babies passed from hand to hand 
as we raised roof beams or trimmed timber. Even today 
— thank goodness — Australians still form communities 
in the face of disaster, bringing out barbecues to share af- 
ter a cyclone, or giving with our hearts and pockets. But 
steadily, too, this is changing. As we become less self-re- 
liant, we lose contact not just with the earth, but also with 
each other. 

Roos and wallabies know when to stop breeding, 
when to move. Humans don’t, or at least not any more in 
the developed world. How many kids, these days, have 
their closest relationship with a TV or a computer? 

Change is happening, and for a host of deep and pow- 
erful reasons, we need to go back to the dreams of home- 
made jam and homemade power systems. We’re going to 
need them. 


The spring garden 

And speaking of food: this 
is the time to PLANT. In all 
but tropical climates two thirds 
of the year’s growth will happen 
now. Dig up the lawn and put in 
spuds or sweet potato or Quinoa; 
plant Warrigal spinach between 
the wheel strips of the driveway; 
cover the house in lattice and plant 
climbing perennial beans, choko, 
snow peas, Chilacayote melons 
— they'll help insulate against 
the heat and your windows will 
fill with green shadows in mid- 
summer. Cover fences with hops, 
grapes, kiwi fruit, Chilacayote 
melons. Put in a perennial vegie 
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plot with garlic chives, perennial Hop vine. Planting vines to climb over fences is a good way to become more 
capsicum and chilli, Warrigal spin- selfcreliant. 

ach, red Italian chicory, asparagus, 

artichokes. that when they do they can turn out to be good mates. 

Add a hedge of apple trees, edge the footpath with tea Water while you can, and mulch. And if it looks like 
camellias or coffee bushes, so strollers can still get by and it does in mid-summer, don’t oik them out. Wait till it rains 
no one can accuse you of spoiling their duco and only the and cross your fingers, and more than half the time the 
cognoscenti will know how to harvest them which means ‘dead’ stuff will sprout again. 


Rosemary Morrow 
(author of “The 
Earth User’s Guide 
to Permaculture) 


& Nick Ritar 


Oct 3 -16, 2010 


A Milkwood Permaculture Design Course will equip you with the 


ability to confront cultural, environmental and energy-supply | i | Milkwood Farm 
Mudgee NSW 


change and provide you with the tools to become a more 
02 6373 7763 


sustainable and energy efficient member of the community. 


Our Permaculture Design Course provides essential skills for Ta la ' $1,500 Includes 


understanding and implementing good Permaculture design. This 4 organic farm 
' cooked meals, plus 

camping. Couples 
providing a comprehensive introduction to Permaculture principles. 1 | discount available. 


intensive, on-farm course offers theory and practical experience, 


..also available 
SYDNEY 


Bookings & more information: January 9 - 22, 2011 
Ph: 02 6373 7763 with Nick Ritar & 
www.milkwoodpermaculture.com.au special guests. 
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NOW is the time to make the most of your back yard no matter where you 
are. This book is bursting with practical tips and knowhow to help you get 
started today. Back Yard Farmer Volume Six is available from late September 
in newsagents, bookshops or from The Good Life Book Club by phoning (03) | 
5424 1814. Or you can order online at www.thebackyardfarmer.com.au. Cost 
is $19.95 plus $5 postage. Plus, we are now offering subscriptions — check 
out the details and the amazing prize up for grabs at the end of this extract. 


i is S a 
Ron evens out the stones that are used to fill the reservoir. 


QuICcK AND Easy No-Dic GARDEN 


A simply designed, multi-purpose garden bed and worm farm was just what the 
Neighbourhood House needed. Andrew and his friends whipped up an inexpensive 
model to serve everyone’s needs. 


by Andrew Young 


Stratford, Victoria 


FEW friends and I decided to make a garden 
bed for the local Neighbourhood House. The 
garden had to be suitable for a childcare area, 
easy to maintain, aesthetically pleasing and had to fall 
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within our budget of $100. We came up with the follow- 
ing design. 

The box measures 4.8 m long by 60 cm wide and in- 
cludes a worm farm in the centre. It is made from 150 mm 
x 25 mm garden edging that cost only two dollars a metre. 
The lid for the worm farm is made from treated pine fence 
palings, scrap wood and handles made from cotton rope. 


The worm farm has escape holes at the bottom so if 
the worms are not fed or if they run out of water, they can 
easily escape into the garden beds. This also means that 
they are spreading nutrients into the root zone of the plants 
and aerating the soil. 

The two garden beds have small water reservoirs that 
allow the garden to ‘wick’ the water up through capillary 
action to where it is needed by the plants. If too much wa- 
ter is added then it will overflow to one side. 


Box construction 

The construction of this garden is remarkably quick 
and easy. You need four six-metre lengths of treated pine 
garden edging. One 4.8 metre and two 60 cm lengths are 
cut from each of the four lengths of wood. On each 4.8 m 
length, mark two metres in from each end. This is where 
the worm farm will go. Pre-drill the ends of the box and 


Andrew alternates layers of compost with lucerne. 


where the worm farm will be situated. 
Then screw the sections together. This 
will make two boxes that are placed on 
top of each other. Small sheet metal 
off-cuts can be cut in 28 cm lengths, 
folded lengthwise at 90 degrees and 
nailed to the corners for added strength. 
This is optional. 


Water reservoirs 

Soil is banked up against one 
side of the box about 10 cm high to 
direct water to the other side. A 5 cm 
mound is created on the other side about 
10-15 cm from the edge. We used 
some pieces of scrap wood and soil to 
make this mound. This is so the water 
has to reach a certain height before it 
can overflow the mound. Concrete un- 
derlay plastic is then laid along the bot- 
tom and back of the box. Make sure to 
leave a gap along the side,of the mound 
for water to flow off. Also make sure 
the plastic goes up the ends of the bed 
but stops short of covering the worm 
escape holes. Stones are then used to 
fill the reservoir to the top of the mound 
(the gaps between the stones hold the 
water). They are then covered with 
shade cloth, fly wire or any other mate- 
rial that will stop the growing medium 
from falling into the reservoir. 


The lid 

Four 15 cm-wide fence palings 
are nailed to two scrap lengths of wood 
to form a lid for the worm farm. The 
handles are made by drilling two holes 
12 cm apart just big enough for the 
rope. The rope is threaded through to 
make a loop and knots are tied on the other side. A few 
pieces of scrap wood are then tacked to the inside of the 
worm farm to support the lid. 


Filling the garden 

The no-dig growing medium for the garden consists of 
an initial layer of sheep manure and grass. I don’t put these 
on top as weed seeds grow too easily. It is then topped with 
shredded newspaper followed by alternating layers of com- 
post and mulching lucerne. Blood and bone and/or worm 
castings can be added to give it a good kick-start. 


Establishing the worms 

The worm farm box is first lined with cardboard on 
the bottom. Be sure not to cover the worm escape holes. 
A bedding layer of shredded newspaper, hay or old leaves 
is added; it is then ready for some worm food. Weeds, soft 
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plants and kitchen scraps such as fruit and 
vegetables, teabags and coffee grounds are 
added. Place the worms on top to work 
their way down into the food. A Hessian 
bag is placed over the top and they are 
given a quick watering to make sure they 
stay moist. 


Planting out 

The children in the childcare cen- 
tre got their hands dirty planting a range 
of herbs and salad greens to be used in 
the Neighbourhood House. The plants 
included mint, oregano, rosemary, sage, 
chives, lettuce and lemon balm. These 
plants were chosen because they displayed 
various different sensory qualities that 
hopefully would be appealing to children. 
They also come in handy for cooking 
classes or herbal tea. 


Costs and Materials 


e 4x 150 mmx 25 mm treated pine at $12 
each 

e 1 pack treated pine screws at $4 

e 2x 1.8 m treated pine fence palings at $2 
each 

e A few pieces of wood off-cuts 

e 3mx4mconcrete underlay plastic $10 

e 4x 10 litre buckets of stones or scoria 

e Scrap pieces of shade cloth, fly wire or 
Hessian 

e 1 metre of thick cotton rope at $2 

e | pack 25 mm nails at $4 

¢ | x bale of mulching lucerne at $12 

e A couple of bags of manure 

e Grass clippings (preferably composted) 

e Torn up newspaper/cardboard 

e A few handfuls of blood and bone 

e Worms and worm castings. 
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Worm farm and lid. The Hessian bag keeps the worms cool. 


i 


The completed garden is planted out with a mixture of herbs and 


salad varieties. 


ACS 
HOME STUDY =: 
Education 


Alternative, high quality 


NEW Courses! | 400+ courses to study online, by CD 
Natural Health | or traditional correspondence: 
eae Animals] Human Nutrition, Pet Care 
Therapeutic | ‘ be 
Nutrition | Adolescent Psychology, Ornithology, 
Family | Entrepreneurship, Photographing People, 
Counselling | Self -Sufficiency, Creative Writing, 
Dramatic | Horticulture, Earth Science, Event Mgt, 
Writing Marine Studies, Bookkeeping... 

„and more! 


Poetry 
ACS Distance Education est 1979 
w: www.acs.edu.au p: (07) 5562 1088 
e: admin@acs.edu.au_ 


Back YARD FARMER 


INCLUDES FREE DELIVERY AUSTRALIA-WIDE 


E are very pleased to announce that subscriptions 

are now available for Back Yard Farmer. You can 
enjoy the latest volumes delivered directly to your door. 

To celebrate we are giving you a chance to win 
your very own back yard oven! Take out a one, two 
or three year subscription and you will go in the 
draw for this amazing prize*. You could be reading 
the latest Back Yard Farmer hot off the press, while 
your new oven is cranked up and cooking wood-fired 
goodies to perfection! Plus we have five $50 Good 
Life Book Club vouchers up for grabs. All you have 
to do is take out your subscription by 1 March 2011 
and you’ll be in with a chance to win. Subscribe 
today by phoning (03) 5424 1814 or visit www. 
thebackyardfarmer.com.au for secure web ordering. 


About the Alfresco Courtyard Oven DIY Kit 
Alfresco’s DIY Kit ovens are handmade in their 
Western Australian factory from the highest qual- 
ity refractory materials. The kits are one of the only 
wood-fired oven kits available in Australia to come 
complete with all materials needed to build and finish 
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LU M MADE 


Imagine a beautiful 
Alfresco Courtyard Oven 
in your backyard! Please 
note that the base is not 

included but no doubt 
you’ll have fun making 
your own. 


the oven. With step- 
by-step instructions 
and all materials pre- 
cut and renders pre-mixed, the guesswork is taken 
out of construction and construction time is kept to a 
minimum. Australia has the perfect climate for out- 
door entertaining, and what better way to do it than 
with an Alfresco Courtyard Wood Fired Oven DIY kit? 
For more information on Alfresco ovens, contact Trent 
Chilman on (08) 9404 8817 or 0418 947 409, or visit the 
website: www.alfrescowoodfiredovens.com.au. 


*Every subscriber will go into the draw to win. Competition closes 
1 March 2011 at 5 pm. The winner will be notified and the results pub- 
lished on the thebackyardfarmer.com.au website from 9 March 2011. 
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Living Jn Fowl Fin 


From Araucanas to Transylvanian Naked Necks, Alanna 
welcomes your queries about living with chooks. Write to 
Earth Garden, PO Box 2, Trentham, Vic, 3458 or email 


info@earthgarden.com.au. 


by Alanna Moore 
Castlemaine, Victoria 


Going clucky anyone? 


Dear Chook Lovers, 

Linda Marold’s new book on raising chickens recent- 
ly came my way, so I thought that this springtime would 
be timely for a review. Linda is the reigning queen of 
chookery in these parts (we both live in central Victoria) so 
it’s always enlightening to come across her words of chook 
wisdom. 

Having reared around 30 generations of laying fowl 
over 30 years, Linda is well qualified. 

“Of course we have bought in new stock as day-old chicks,” 
she says, “but some of the old line has always kept going. 
They are healthy, calm and self-confident, completely at 
home in their familiar surroundings and certainly quite un- 
afraid of the dogs and humans 

who share their space.” 

In Chookwise 2 
Mothers and Babies Linda 
warns us about buying in 
stock from unknown sources. 
Stick to reputable breeders 
and aim to keep stock in ro- 
bust good health, especially 
if you want to breed from 
them, she advises. 

“Suffice to say that if 
your flock is from a good 
clean source you should nev- 
er see any serious disease, 
with the possible exception 
of Marek’s disease, which 
can happen to anyone. Just 
don’t ever take on anyone 
else’s chooks, or buy from a 
market, a poultry auction or a 
side-of-the-road sign.” 

When it comes down to 
breeding, she emphasises to 
always select from your very best, healthiest stock. 

“Don’t inbreed and never let weak or ailing stock breed, or 
make special efforts to keep them alive — and this includes 
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“The care of chicks ha 
common practice that many people knew about, 
to an esoteric art.” 


baby chickens. Nature knows best!” 

It seems that ‘line-breeding’, used by the breeders of 
purebred varieties to fix certain characteristics by breeding son 
to mother, or father to daughter, might be called ‘in-breeding’, 
if defects and weak birds are the result. Better to aim for a bit 
more genetic diversity and change roosters every couple of 
years in a backyard laying flock, she recommends. 

Good commonsense chook wisdom is hard to come 
by these days, but this Se/f-sufficiency Guide to the Natural 
Breeding of Laying Chooks is well endowed. It reminds 
me of the many letters I get for this column that display 
the exact opposite. Most people don’t plan ahead to have a 
healthy chook raising system. Chooks often appear in peo- 
ple’s lives as unplanned-for gifts of hens from neighbours 
or friends. They have dubious states of health and vigour, 
and are of unknown breeding. Then they get stressed out 
for some reason, their weak immune systems fail and be- 
fore you know it, they are falling off their perches dead. 
Then I get the cryptic letter 
with an emotional plea to 

sort out the problem... 

No wonder people 
would prefer to acquire a 
flock of laying hens by start- 
ing off with day-old chicks 
that have been sourced from 
a reputable hatchery. These 
will come ready vaccinated 
against Marek’s disease, 
which is a nasty virally- 
spread cancer that kills many 
young birds (though adult 
birds will usually survive it 
and pass on resistance to off- 
spring). It’s possible to have 
a trouble-free set-up — if 
you start your birds off with 
the best possible care. 

An alternative to buy- 
ing them day-old is to acquire 
fertile eggs and set them un- 
der a brooder or a broody 
hen, ideally a Silky crossed with another highly broody vari- 
ety, if you can find one. It will be a lot less work for you. At 
this point you may need to get a copy of Linda’s book. PI 
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put her email address at the end of 
this so you can buy yours direct. 

“So many chicks are hatched 
in an incubator these days that the 
art of natural rearing has become 
a dying practice,” she writes. “In 
fact, the care of chicks has been 
transformed from a common prac- 
tice that many people knew about, 
to an esoteric art. For those inter- 
ested in self-sufficiency, permac- 
ulture, or just in producing a few 
home-raised eggs, the ability to 
raise your own birds is a cheaper, 
easier and infinitely more satisfy- 
ing option than constantly buying 
in new stock, with all its expense 
and the ever present danger of im- 
porting a disease.” 

“For people who only re- 
quire a backyard flock, chicks who 
are raised by a mother are hardier, 
more socialised, better foragers 
and generally better at accepting a 
large range of food — compared to 
shed-raised birds who rarely forage 
well, often have socialising prob- 
lems and will often be distressingly 
fussy over what they will eat.” 

But then there’s an extra 
complication when you rear your 
own birds as against buying day- 
olds. The day-olds are usually sold 
as females, whereas of the ones you 
breed yourself 50 per cent or more 
will be male. You will need to have 
a plan for what to do with the spare 
cockerels. They will be hard to find homes for. Even ad- 
vertising them as a free meal for someone will not usually 
get many takers. (Would you take in some unwanted birds 
from an unknown source, birds that might possible pass on 
a nasty condition to your own birds? I hope not!) 

The most ethical answer to this dilemma is, if you eat 
meat, to learn how to kill and process your unwanted birds 
and enjoy them at the dinner table. We are allowed to do 
this in our own backyards, for now at least. 

Along the path of the chook breeder there will be 
challenges and hiccups, happy chooks and wobbly chooks, 
regular feeding, watering, cleaning and maintenance to be 
done. Make sure you have time enough available to put 
into your birds before taking the plunge and you will be 
rewarded with endless fun and surprises. And, as Linda 
reminds us: 

“Chooks are highly evolved, sophisticated organisms 
who have shared our living space for countless thousands 
of years. We have helped each other survive and thrive, 
and yet in modern times chooks have become a ‘dispos- 


The Transylvanian Naked Neck. Is it actually the Malaysian Naked Neck bred 
in Transylvania by a vampire fanatic? Photo by Paul Dujmovich. 


cana 


able’ farm animal — rarely allowed to live more than eight- 
een months at the most before being sent off for animal 
food. Their lives are lived behind wire in sheds and they 
never see daylight. Yet they are capable of a great enjoy- 
ment of life, are devoted to their offspring and can play a 
vital role in pest management on any farm. As humans we 
are responsible for their wellbeing.” 


Naked Necked Fowl in Malaysia 

On a different note, I was happily surprised recently 
to come across a relatively rare breed of domestic fowl. It 
was running around on a road beside its jungle home on a 
little island off the west coast of Malaysia. What I had only 
known as a “Transylvanian Naked Neck’ now probably 
turns out to actually be a ‘Malaysian Naked Neck’. South- 
east Asia is the home of Gallus gallus, the domestic fowl 
we all know and love. The Chinese Silky is a variation of 
the theme that must have originated from a mutant gene, as 
it is a very different chook, with its black skin, extra toes 
and gorgeous silky feathers. 
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The Naked Neck is strikingly different again, with up 
to 40 per cent less feathering than an average chook. This 
helps it lose heat and continue to lay eggs unstressed by 
high temperatures. Seeing it frolicking around near to the 
equator, this feature makes total sense. Nature has evolved 
this adaptation. It could hardly have evolved like this in 
Transylvania. Probably some vampire fanatic took up the 
breeding of them there, as a bit of a joke... 

The pair that I encountered looked so like a pair I 
had had in Australia, it was uncanny! The fine big jaunty 
rooster had a tough-looking neck all bare and red, its feath- 
ers grey striped (a pattern called ‘cuckoo’ in the modern 
parlance of The Fancy). 

The hen was much more demure and smaller, its 
feathers were pure black. They were moving so fast in their 
foraging expedition that the photos didn’t come out too 
well, but you can definitely see their trademark naked bits. 
Other fowl in the little household flock with them looked to 
be ordinary, nondescript varieties. 

A tourist booklet informs me that the Malaysian jun- 
gles are some of the oldest in the world. Who knows what 
other wonders are lurking in them, waiting to be ‘discovered’ 
by the outside world? At the current feverish rate of forest 
loss much will soon be lost for short-term profits (cut for 
timber, then the forests converted to oil palm plantations). 
Perhaps other hardy varieties of fowl, or ‘new’ and amazing 
medicinal plants are living in these steamy jungles. 

If you share my concern, then keep away from those 
Asian rainforest timbers at your local hardware store. And 
EG has publications to help you choose non-rainforest tim- 
bers available in Australia. 

Happy chooking! 


e Linda Marold’s book Chookwise 2 is available by mail or- 
der for $20 posted around Australia. Email: lindamarold@ 
yahoo.com.au. 


The price of eggs 
Hi Alanna, 

On Christmas Eve 2008 I bought four chooks. They 
were all 20 weeks old. They were, I was told, crosses between 


SEPTEMBER IS SAVE THE KOALA MONTH 


Donate today at www.savethekoala.com 
or phone 0 33 


80% of this national icon 
has already disappeared 


No Tree... No Me 


Australian Koala Foundation 
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Isa Brown and Rhode Island Red, or Isa Brown and White 
Leghorn. I chose the chooks by colour and thought I probably 
had two of each. They cost me $20 each, $80 all up. 

They didn’t start laying until May, so probably at 
nine months. Actually, the pure white, which never grew 
larger than a bantam, started in May. She laid three dozen 
eggs over 45 days and then dropped dead. Soon after this, 
two others started laying. By September I had had another 
six dozen eggs, and both the laying chooks dropped dead. 

Around this time the fourth chook started to lay. She 
laid around three dozen eggs and then stopped laying. I 
decided there must be some kind of infection in the chook 
house. I gave her away to a friend in January, the poor, 
lonely non-laying chook. My friend’s chooks free range 
and are only fed organic produce. She immediately laid 
one egg, and that was it. It’s the end of April 2010 now, and 
my friend just told me that Ruby just up and died. 

The only sign of distress in these chooks was that a 
day or so before each of them died they looked like they 
were about to start moulting. I’ve kept chooks for 30 years 
now; it’s not like I don’t know what I’m doing. My friend 
also has a lifetime’s experience as a poultry keeper. 

That was $80 for four dozen eggs, plus food costs as 
well. The guy I bought the chooks from disappeared soon 
after. I tried to contact him several times, re the size of the 
pure white chook, re the big delay before starting to lay, and 
re the death of the first chook. 

His website went down and his mobile became una- 
vailable. 

What do you think? Cheers. 
Janet, Victoria. 


Hi Janet, 

I think you might have been duped by a fly-by-night 
operator — someone who has now well and truly flown the 
coop. Your hunch about the infection was probably correct. 
Hopefully your friend’s chooks are still alive... 

However, all those eggs you got actually added up to 
12 dozen, not four, as you concluded. So it’s a mystery to 
me as well. 

I remember being duped by a pig breeder who, upon 
being asked whether he had any Hampshires, kindly of- 
fered to sell me one. I wasn’t up to speed on what they 
looked like and was sold a non-Hampshire. It was very 
embarrassing to later find out that the pig I was telling peo- 
ple was one thing was something else again. I tend not to 
really trust people, animal breeders in particular, after that. 

I hope your letter proves to be a.reality check for peo- 
ple who are considering acquiring some fowl. Investigate 
thoroughly before you take the plunge! 

And don’t expect strong immune systems from the 
likes of those typically highly in-bred varieties that are 
designed for industrial farming. They have only been 
selected for a high production of eggs, not hardiness. No 
wonder antibiotics are fed to such hybrids — to keep them 
alive! 

Better luck next time Janet. 


eR CROONER 


Chook 


Now you see me, now 
i you don’t 


by Patricia Cheah 


Hawthorn, Victoria 


Ethel, a Speckled Sussex, is neurotic and 
dashes around like a flash. She blends in 
very well with the vegetation. 


Ethel, trying to 
combine good looks 
with a low profile. 


Join Joel Salatin (Food INC, The Omnivores Dilemma ) of the acclaimed 
Polyface Farms for a two day workshop in creating successful, organic 
local food systems. 


ACT: vic 
Nov 25-26 2010 Dec 2-3, 2010 


Find out what has made Polyface Farms the international flagship 
of small-scale organic farming enterprise it is today, and how to 
replicate and build on this model to create your won dynamic, local 
food enterprise. 


QLD NSW 
Dec 7-8, 2010 Dec 10-11, 2010 


Plus Joel Salatin Public Talks: 
Sydney Nov 23, Canberra Nov 24, 
Cairns Dec 6, Mudgee Dec 9 


FarmReady approved: full course reimbursement for farmers, 
primary producers and their families. 


Also workshops in 
BioFertilsers, Compost Tea and 
Keyline Farming. 


Bookings & more information visit: 
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Gates are our entrance ways. Jill describes how they can be plain and practical like the 
next gate down the road, or a creative expression of who we are or where a track leads to. 


by Jill Redwood 


Goongerah, Victoria 


HY not turn that pile of old junk into a func- 

tional aesthetic gate? If you like recycling junk 

and being inventive, gate building can be even 

more fun. It’ll mean giving another life to tip-bound goods, 

saving money and new materials, giving expression to 

your innovative inner, and your creation will be proudly on 

display where everyone can appreciate it. (It will also help 
keep the chooks and other animals where they should be.) 

A small pedestrian gate is better to practise on rather 

than a five-metre front gate to keep the bull in. Once you 

have the strongly jointed basic Z-shaped frame (see EG116) 

you can nail, screw or wire onto it whatever you have lying 

about the place that takes your fancy: palings, round-back 

off-cuts, old boards with character or beautifully weathered 
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and grainy fence droppers long past their paddock life. 
Then there’s the possibility of twisty branches fixed verti- 
cally or criss-crossed onto the gate frame. You could use 
old corro with a pattern cut or nail-holed into it (be careful 
to cover sharp edges), tea-tree brush or even woven sticks 
like whippy apple prunings. I’ve even seen a gate that was 
a welded assortment of old iron stuff, from cogs to chisel 
points from a plough. 

To make a frame use solid pieces of four-by-two 
(100x50 mm) or even three-by-one (75x25 mm), prefer- 
ably of recycled hardwood. A Z-frame can have boards or 
slats nailed to it. A square frame with a diagonal through 
the middle can have chicken wire or tin nailed on, or tea- 
tree brush or woven material fixed with wire. The right 
hand side of the Z should be the side the gate catch is 
fixed to (the physics of the gate’s diagonal brace works 
best this way). 


Stay hinged 

A first-rate bottom hinge 
can be made from an old cham- 
pagne bottle buried in the soil 
upside down with a couple of 
inches sticking out (two to three 
finger widths). You can make the 
gate frame so it has a pointy end 
on the hinge side to pivot in the 
glass hollow. It will swivel back 
and forward without ever need- 
ing oiling. If that same piece 
of timber extends up far enough 
you can also attach the top end 
to the gate post with a twist of 
number 8 wire, an old gutter clip 
hammered to shape or a large eye 
bolt. This is where an eye for 
useful junk comes in handy. It 
should open easily, pivoting on 
the top of the glass and swinging 
by the wire or metal loop. 


AUR 


Catches and latches A top hinge made from scrap iron bar. 

Now you’ve avoided having 
to buy shop-made gate hinges. Next, the catch provides I’ve used a horse shoe, an old bridle bit and a stirrup 
huge scope for imaginative and resourceful tinkering. iron to hold gates closed. Bits of rusty chain and a tent peg 


GOT CHOOKS? 


á 
7 Hate Constantly Feeding Them? 
A. Rodents and birds eating their food? 


GRANDPA’S Automatic chook feeder 
HOOK FEEDERS 
e made to save you time 
and money by eliminating the 
need for daily feeding and 


stopping the significant ion 

amount of food lost to rats, ly Complete Systems for Installati 

mice and wild birds. These We SUPP f Existing Systems 

are the ideal feeders for 1-50 Upgrades © RANDS 
- chooks, allowing you to enjoy STOCKIST OF MAJOR B iC 

the goodness of your own E ERSHIP & ACCREDITA 

farm fresh eggs without Feeder lid opens when chook BCSE FULL MEMB 

attracting pests and their stands on platform 

associated diseases. Strongly constructed with . / 

TARAR E RERS galvanized steel Supplier of products from: 

leveloped and sold in New w Water proof A ; 

fue for a ie ie standard holds Gea $195 + pap SE LEC TRON IC SHARP i 
} LON a enue soa Large holds t8ky $275 tp&p AUSTRA 1A solar panels i 
standard equipment for Satisfaction Guaranteed or 

keeping poultry. \ Money Back! fan PLASMATRONICS 

For happier, healthier more productive chooks contact; “asec” smart regulators 


www.grandpasfeeders.com 
Ph: 0406 154 274 E-mail: grandpas@iprimus.com.au 
Postal: 341 Barwon Heads Rd, Marshall, Victoria 3216 


1447095 


Rear 27 Lyttleton St., Castlemaine 3450 Phone: 03 5470 5890 
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another example of the charm of old hardwood and iron. 


usually work well but aren’t very artistic. If you’re good 
at carpentry, the time-honoured wooden slide or pull-string 
latches are quaint and very functional. 

To make a gate self-close, first off make sure it 
closes the way you’re trying to keep things in or out. You 
can either offset the hinged side to make sure it self-closes 
or you can find a rustic weight, like an old axe or sledge 
hammer head or a 4 lb weight from an old set of balance 
scales — whatever’s around. If little kids or dogs have to 
push it open use a lightweight job. If you have a clever 


TANLEY WOOD STOVES 


® CAST IRON DURABILITY 

© LARGE FIRE BOX WITH OPTIONAL 
HOT WATER BOILERS (HYDRONIC 
CENTRAL HEATING OR HOT WATER) 

@ LARGE SELF CLEANING OVENS 

@ LARGE COOK SURFACE WITH 


GROUND HOT PLATES 
© CHOICE OF MODELS & FINISHES 


“THE ORIGINAL & THE BEST” 

FOR YOUR NEAREST AGENT CONTACT: 

ph (03) 9354 4666 
www.castworks.com.au 
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horse, you'll need a heavier weight. Tie the weight to 
a thin rope, then thread the rope through a small pulley 
fixed to the gate post (hinge side) — or invent a simple 
slide-through using a poly pipe roller and whatever you 
can rustle up from the junk pile (I’d go for the no.8 wire 
again). Then adjust the rope and tie it off to the gate 
nearer the latch side. You should be able to come and go 
without needing to stop and unlatch/latch the gate every 
time. And old bike inner tube can also be used to fix to 
the post and the gate, so that it stretches when the gate 
is opened but pulls it back shut again. However, if you 
prefer aesthetic pieces of pre-loved, born-again farm junk 
with a story to tell, forget the inner tube look. A long 
spring can also do the same job. 


Verdant arches 

How about an arch? Keep an eye out for a fallen 
branch with a 90 degree or more angle. Make the gate 
posts either side at least shoulder height and then fix the 
arch to the top of the posts. Notched in or spiked with six- 
inch (150-mm) nails down into the posts will mean busi- 
ness, but pre-drill first of course. Done well, this should 
do away with the need for post stays. To support a creeper, 
vine or sweet peas, throw a bit of old chook wire around it 
all, or wind rusty fencing wire or festoon something inter- 
esting up and down the post that provides plant footholds. 
The options are limitless. 


Join The 


EARTH GARDEN FOUNDATION 


Help Earth Garden provide sustainable living solutions to Third World communities 


$66 per year for a family or individual membership, sees 


every cent delivered, via project partners like the Himalayan Light Foundation, to 
needy Himalayan communities to implement long-term, sustainable living projects. 


SIXTH PROJECT UNDERWAY 
EGFA’s sixth project began in August 2010.It is an am- 
bitious plan to install solar lighting in six remote health 
clinics and provide new batteries for an existing, old so- 
lar lighting system in a monastery. The clinics and mon- 
astery are all located around a remote valley in western 
Nepal in the region of Dolpo. The Do Tarap valley is an im- 
portant hub for the culturally-Tibetan Dolpa people who 
rely on traditional 
herbal medi- 
cine and primary 
health care pro- 
vided by Amchis, 
or Tibetan herbal 
}|doctors. The six 
Amchi health 
posts will be so- 
lar-lit by late Sep- 
tember this year, 
after some of the 
equipment was 
m trucked by road 
jinto Tibet, and 
‘| then taken over 
i high mountain 
a passes by yak to 
Mee, Do Tarap. EGFA 
2) directors, Alan 


PAYMENT OPTIONS: 
1. SECURE WEB ORDERING: Visit the Foundation’s webpage at www.earthgarden.com.au/foundation. 
You can pay via our secure online payment system using either a credit card or direct deposit. 

OR 
2. Post the form below, with your cheque or money order, to: EGFA, PO Box 2 Trentham, Vic, 3458. 


Email Addressa- nieras sanaan aa a oun 


and Judith Gray, plus four family members, will be trekking 
to Dolpo - at their own expense - to install the systems. The 
installation is being managed once again by EGFA’s program 
partners, the Himalayan Light Foundation in Kathmandu. 
Join EGFA today: every cent of your membership 
money goes to direct project support via groups like our proj- 
ect partner, the Himalayan Light Foundation (www.hlf.org.np), 
to provide solar lighting solutions to Himalayan communities. 


NO ADMINISTRATION COSTS 

Earth Garden magazine continues to absorb all admninistrakion 
costs of the Foundation. So every dollar donated gets solar 
lighting into remote Nepali health posts, schools, and other 
community centres via HLF programs. 

EGFA staff and directors have been busy in the past few 
months working on a three year Business Plan, and an appli- 
cation for DGR status, which - we hope - will one day allow us 
to gain full registration as an overseas charity with tax deduct- 
ible gift status. EGFA is being assisted pro bono in this DGR 
application work by the law firm, Corrs Chambers Westgarth. 

EGFA’s project partners are implementing projects that 
reflect the long-standing sustainable living ideals of Earth Gar- 
den. Help Australia’s longest-established sustainable living 
magazine to help poor families live more sustainably. 


PLEASE NOTE: Donations to Earth Garden Foundation Australia Ltd are not yet tax deductible. 
The Foundation is actively seeking registration as an overseas charity. This process is time-consuming but will in no 


way slow the Foundation’s activities. 


Frou Spade To Blade 


Garden Recipes by Gary Thomas 


Undergoing a:novel experience, Gary finds time in his hectic 
schedule to explore ways of combining nutrition with deliciousness. 


I mean, normally, no one pays too much attention to 

anything I have to say (unless you count rolling eyes 
as paying attention) but last week I had a complete round 
of lectures and demonstrations to conduct, from an all-ex- 
penses-paid presentation in Canberra to judging a potato 
cooking competition at my daughter’s school. It sure made 
a change from chopping carrots. 

One of the most interesting events was organised 
through a hospital health service. I had a round table discus- 
sion with a group of people who have become quite over- 
weight and are now trying to take 
action to redress that. 

We didn’t talk about dieting 


L WAS a rather peculiar seven days for me last week. 


ON-HUNG 
EATING | 


in preventative health. 

Quite apart from the nutri- 
tional dangers inherent in some 
of the crazy schemes that get ped- 
dled for weight loss, there is a 
recognition that few of these diets 
are maintained or even sustain- 
able in the longer term, and that 
people who try them often end 
up back at the wrong end of the 
scales a year later. 

Rather, we talked about 
healthy behaviours: exercise, of 
course, and choosing to eat fresh 
foods. We also spoke about iden- 
tifying non-hungry eating, and the 
origins of that. Finally, we rec- | 
ognised the value of eating with 
thoughtfulness generally. 

This covers the selection of ingredients, as well as the 
speed at which we shovel them in. 

For example, savouring a small piece of high quality 
and ethically sourced chocolate is better for everyone that 
chomping down on a kilo of family assorted. 

For my part, I concentrated mainly on an exploration 
of all the tastes, especially umami (savouriness), figuring 
that the weight-challenged probably fixate on the sweet and 
salty tastes foremost. I was able to explain to them about 
free glutamates, and the particular deliciousness derived 
from combining certain foods, such as tomato sauce, a wide 
variety of vegetables and parmesan cheese. 
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AS INDIVI put N 
at all. Dieting is now a dirty word TAKE CON TROL OF 
N UNGRY 


I talked about mouth feel, and techniques to achieve 
different textures with vegetables, even ways to get the 
crispiness of a packet potato chip. A small demonstration 
using a broccoli head, grill and mandolin met with mur- 
murs of approval all round and an empty plate. 

I was able to share with the participants the method 
for making gamasio, thereby showing that any cleanly 
roasted vegetable can become a snack food. And the clos- 
est place to buy miso paste for a quick, nutritious and filling 
lunch on the run. And, as always, I added to my own body 
of knowledge simply by thinking about something new. 


Five-spice Tofu with 
Lemongrass 
Serves 4 
600 g bean curd, cut into matchbox 
size blocks 
Half a cup of wheat or rice flour 
2 tsp five-spice powder 
600 g mixed spring vegetable 
pieces, blanched and refreshed 
6 tbs finely chopped fresh 
lemongrass 
2 red chillies, seeded and finely 
chopped 
4 cloves garlic, finely minced 
2 tbs vegetable oil 
Up to one cup water 
2 tsp finely sliced Vietnamese 
Mint leaves 
_ Salt and pepper to taste 
_ 1. Mix five-spice powder thor- 
oughly with flour. Toss with tofu 
to coat completely. Lay on a greased baking sheet and 
place in a hot oven for 10 minutes. Flip, bake a couple min- 
utes more until crispy, remove from heat and reserve. 
2. Heat the vegetable oil in a big wok and stir fry lemon- 
grass, chilli and garlic until fragrant. 
3. Add bean curd and vegetables. Mix thoroughly to 
heat, dribbling in enough water to keep all juicy. Add the 
chopped mint. Season to taste. 
4. Serve as a side dish or with rice for a complete meal. 


CAN'T We 
DISCUSS 
THIS AFTER 


Spring Greens in Yellow Bean Sauce 
Makes a quick and tasty salad in a picnic lunch 
basket. Any mixture of greens, including lettuce, can be 


substituted as needed. 

500 g spinach leaves and stalks, washed 

2 stalks elephant garlic shoots, minced 

2 leeks, washed and finely sliced 

30 cm young zucchini, finely julienned 

2 tbs vegetable oil 

2 tbs lemon juice 

2 tbs Yellow Bean Sauce (recipe to follow) 
1. Put lemon juice and spinach into a large heavy pot with a 
tight fitting lid and heat over low flame until fully coloured 
and soft. Remove from pot and squeeze the harsh juices 
out of the greens. Discard. 
2. Gently fry leeks and green garlic shoots in the vegetable 
oil until soft. Roughly chop spinach, mix through onion, 
add Yellow Bean Sauce to coat all. Season if desired. 
Serve hot or cold. 


Yellow Bean Sauce 
In Vietnamese cookery, dried green mung beans with the 
green skin removed are known as yellow beans. Usually 
soaked in water, they have a subtle flavor and a slight 
crunchiness. The sprouted beans, of course, are the most 
delicious topping to a softly poached egg. 

1 cup yellow beans, boiled and drained 

2 tbs coconut milk or substitute 

2 tbs ground peanut 

2 tsp sugar 

3 cloves garlic 

1 red chilli 

1 stalk lemongrass 

2 tbs vegetable oil 
Combine all ingredients except the vegetable oil in a 
blender and pulse until finely chopped and well combined. 
Warm oil in a saucepan, add bean mix. Fry and simmer for 
a couple of minutes until fragrant. Cool before using. 

Coconut milk can be substituted with water and a 
teaspoon of dried dessicated coconut. 
Sauce will keep in the fridge up to two weeks. Use in 

place of satay or soy sauce. 


There was a long discussion with the healthy eating group 
about the after dinner sweets conundrum and how to get 


Increase comfort, be environmentally 
friendly and save up to $128 per year 


Intelligent DIY window insulation 
Feel warmer in winter. 
Feel cooler in summer 
Save up to $128 every year 
Low cost 
Acts like double glazing 


Buy on-line from coolmax.com.au/cc 


for free next day postage Australia wide! Dae 


COOLMAX CSCAE 


Lemon Grass — an ingredient of some of the many 
exciting tastes in the healthy food world. 


one’s mind off the ice cream freezer. (I suggested sipping 
herbal teas made with natural sweeteners like cinnamon 
and orange peel). 

The overall message was that a lot more exciting 
tastes exist in the healthy eating world than they do in any 
other version of food. The mental decision is the only im- 
portant one, and I understand how that can be complicated 
by many non-food issues. 

Clarity, certainty and thoughtfulness are desirable 
traits, and they’re best expressed in our food choices as 
much as anywhere. 

I wish those people all the best in their endeavour to 
write a new pathway for themselves. 

Cheers, Gary Thomas. 


Gumboot 
SOX 


° Keep your feet happy and warm in winter! 

* Fit inside your gumboots and fold over the top 

e Lots of fun colours, made from quality polar fleece 
- warm machine washable 

* Gumboot sox are hand made in Trentham, Victoria 

* Ideal for kids, farmers, horse riders and gardeners 


Contact: Simone Yates 
PO Box 51, Trentham VIC 3458 
m. 0427 241 603 f. (03) 5424 1603 
e. simone@appleyardfarm.com.au 
w. www.appleyardfarm.com.au 
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The Healthy Soil Handbook will show you how to achieve soil happiness this 
spring. Learn the secrets of making your soil healthy and nutrient-rich so 
you can produce bountiful harvests with minimum water and minimum effort. 
You can find the book at your local newsagents or purchase direct from The 
Good Life Book Club — phone (03) 5424 1814 — for $19.95 plus $5 postage. 
Or go to the website www.goodlifebookclub.com. 


Building Soil With Chook Power 


Enriching many Australian soils with humus can be pretty hard yakka. But you can make 
the job a lot easier by letting chooks do what they love to do: scratch. It’s win-win. 


by Elisabeth Fekonia 
Cooroy, Queensland 


What is soil but crushed rock? 

Soil is composed of rocks crushed to various sizes. 
It is full of minerals needed for the plant, yet if it lacks or- 
ganic matter the plant won’t be able to grow. The minerals 
only become available to the feeder roots with the action of 
enzymes. 


What is the role of enzymes? 

Enzymes are simple proteins necessary to life and 
death. If there are no enzymes then there will be no decay. 
There is no life without enzymes. 

Organic matter is food for microbes and fungi. They 
break it down to the point where enzymes begin the decay- 


After about six months, when you find it easy to scoop 
up, the deep litter will be ready. 
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ing process and release the nutrients ready for plant root 
uptake. 

Soil minerals are called cations. Organic matter in 
the soil contains anions. Cations have a positive charge 
whilst anions have a negative charge. As microbes break 
down organic matter enzymes are released, and combine 
with the electrical conductivity of the cations and anions. 
Bingo! We have life. Soil minerals now become nutrients 
for the roots to feed on. 

Our Australian soils are low in organic matter and 
our European vegetables are used to growing in richer 
soils. It is hard to grow these vegetables in this country 
without first building up the soil. Lots of organic matter 
means lots of food for microbes and hence enzymes. But 
how can we keep adding organic matter to the garden with 
our busy life styles? It sounds like hard work to me. 


Chooks are the answer 

Eggs, meat, fertiliser and scratching power are all at- 
tributes of the chook, and if you plan things right then you 
can have it all! I would never have a chook free range in 
the garden but I would like to employ her scratching power 
in a controlled manner. 

Chooks do very well in deep litter. Deep litter is 
made by adding vegie scraps, leaf litter, spent plants, 
weeds, mulch hay and manure to the chook run and letting 
them do the work. It’s preferable to have the run open 
to the rain. The deep litter will become moist, attracting 
worms and bugs that feed on the decaying matter. Chooks 
love worms. So there is lots of scratching and turning over 
of the organic matter while they look for worms. 

With all that scratching they pulverise the contents of 
the run and the chooks get more protein in their diet at no 
cost to you. More protein means more eggs. Isn’t nature 
wonderful? 

It is important though to have dry housing for the 
chooks to fluff their feathers in when the deep litter is wet. 

After about six months of adding to the deep litter, 
when you find it easy to scoop it up with your hands, it 


Add vegie scraps, leaf litter, coat plants, weeds, mulch ic and manure to the otk run aa let them do de: mask, 


will be ready to be put on the garden. The smell is just like 
compost: sweet and earthy. The fresh manure in the litter 
won’t burn your plants as it is mixed with lots of organic 
matter. Do make sure the litter on the garden bed is well 
watered in and covered with mulch hay. You want the 
nitrogen to diffuse into the soil, not drifting into the atmos- 
phere. You can make a hollow in the mulch, place a couple 
of scoops of compost in it and then plant your seedling. 
You can take another short cut to creating lots of or- 
ganic matter. If you have two or more runs for the chooks 
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cloth menstrual pads 


cotton/hemp *% reusable ‘” comfortable \ economical 
washable è environmentally friendly ‘” Australian made 
www.radpads.com.au 
Ph: 03 5330 3010 ° info@radpads.com.au 


PO Box 113 Mt Clear Vic 3350 


you can leave the girls for an extended period in the same 
pen. Keep adding organic matter from the other run and 
eventually you will have a rich and friable bed with liv- 
ing soil. Every six months you can have a new garden 
bed. The chooks benefit greatly because they needs lots of 
greens to keep them and their eggs healthy. 


¢ Elisabeth Fekonia has her own Permaculture teaching 
business based on the Sunshine Coast, Queensland. Web: 
www.permacultureproduce. info. 


AFFORDABLE WINDPOWER 
e Simply installed 
e Able to pump to 80m (250’) head 
e No expensive rebuilds 
e Low maintenance 
e Capable of pumping up to 18 l/min (4 gal/min) 
e Auto turn-off in high winds 
e Aesthetically pleasing 
+ 3m (10°) or 4.5m (15’) towers available 


Oasis Windmills 
30 Baldock St Dookie VIC 
Ph (03) 5828 6452 
mob 0418 340 717 
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WHAT’S YOUR PROBLEM? 


Bob Rich answers questions about owner building 


Email Bob at bobrich @bobswriting.com, or write to him at LPO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you don’t 
want your correspondence printed send $20 with the question. You might 
like to visit him at www.mudsmith.net/. 


Making roads 
Hi Bob, 

I’ve bought this bit of land at last. It’s ten acres, and 
really the only place to put a house where it’ll get a lot of 
winter sun is a fair way from the road. Here in Tassie I 
reckon it’s a good idea to get a lot of winter sun. I got a quote 
for having a road put in and it’s over $6000. My brother-in- 
law has an old drott, and there’s a blade on the tractor, so we 
reckon we can do it ourselves. Any hints, mate? 

George. 


Dear George, 

The Earth Garden Building Book specifies access 
road design on pages 45 to 47. 

In addition to the drott and the blade, it would be 
good to have a vibrating roller. You may be able to hire one 
for a day or two. 

There is an advantage beyond cost to doing it your- 
self: you can do it right. I’ve noticed that road contractors 
nowadays tend not to, which is why gravel roads soon be- 
come corrugated pothole roads. 

Years ago, I read a book written by a retired grader 
driver about some of his experiences, and my understand- 
ing of how to do it comes from him. Here are his tips as I 
remember them: 

Two things wear a road out: vehicle tracks, because 
people tend to drive the same distance from the side of the 


road; and rain running along the surface. 

The camber of the road (difference between the high- 
est and lowest point) should be substantial. For a three- 
metre-wide driveway, 20 cm is not too much. Modern 
grader drivers tend to put ina lot less. If there is not enough 
camber, the water will start running along the road, instead 
of across it into the gutter. Rather than a steady series of 
tiny rivulets that are too small to cause damage, they form 
a mini-river that gouges out a ravine. Also, if the camber 
is insufficient, water will sit there, especially when there is 
not much slope. This weakens the substrate, and you get 
potholes. 

After a while the wheel tracks wear away the road, 
making an ideal river bed. If the camber is quite shallow, all 
you can do is to re-form the road, with the expense of a new 
lot of gravel. If the camber is substantial, then you can do a 
repair job by grading the edges lower and pulling the gravel 
from there into the wheeltracks, then compressing it. 

The other regular problem is corrugations. They arise 
because car wheels exert slightly uneven pressure. Once the 
substrate has some harder and softer bits, this gets magnified 
until you’re driving on a teeth-rattler of a surface. Modern 
grader drivers merely skim off the top of the corrugations 
and this leaves the cause of the problem still there. When 
you grade, you need to get right into the substrate under the 
gravel, removing the unevenly compressed material there. 

Anyway, George, if you add this to what you find in the 
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The camber on the road should be substantial. 


building book, you’ll be able to build a fine access road. Just 
make sure you compress every layer as hard as possible. 
Have fun, Bob. 


Orienting thermal mass walls 
Dear Bob, 

I’ve just come back from visiting a sustainable dis- 
play house but was a bit puzzled by the interior thermal mass 
walls. Both were angled north-south so only each end of 
about 30 cm width was facing north, and they were posi- 
tioned so that no sun was hitting them. Doesn’t this defeat 
the purpose of internal thermal mass walls? I would have 
thought they should be hit by direct sun in winter to absorb 
as much heat as possible, and shaded from the sun in summer 
for the reverse effect, but is my thinking on this flawed? 


Hi Janette, 

You are perfectly right, within reason. If a massive 
structure is exposed to light in the winter, it absorbs energy 
it will later re-radiate as heat. The more light it absorbs, the 
more warmth it can give out. So, the ideal is the ‘Michel— 
Trombe’ wall, which consists of black, water-filled contain- 
ers just inside a window that faces north (in the Southern 
Hemisphere). However, the examples I’ve seen looked ugly, 
took up a lot of space and blocked both view and daylight. 
Something like a dark-coloured floor (earth, tiles on concrete 
or the like) without a carpet on it works very well. 

In a solar-efficient house, the north-facing wall will 
have a lot of window. The rest can act as a heat store. As far 
as other walls are concerned, there is little point in worrying 
about orientation. If they are close enough to the windows to 
have the sun on them, you’ ll be living in a corridor. 

The next point is that the sun is not the only source 
of radiant energy. It is possible to construct a highly 
energy-efficient house that has little or no solar gain. This 
involves highly insulating the ceiling, floor and walls, 
minimising the surface area to volume ratio (house is like 
a cube), reducing air infiltration, and using double glazing 
plus pelmets and well-sealing curtains. This house design 
doesn’t use sunlight, but will be very cheap to keep at the 
right temperature regardless of what goes on outside. 

The addition of thermal mass to such a house will 
improve things by evening out temperature fluctuations. 

Of course, I haven’t seen the house you mentioned, 
and don’t have a drawing of the plans. But, other things 
being equal, the thermal mass of the sidewalls could be use- 
ful even if they never get direct sunlight. Not as useful as if 


¢ I’ve never claimed to be an artist. I can 
TIE them, but obviously I can’t draw bow- 
lines. I am grateful to the half-dozen people 
who kindly pointed out the error of my 
artwork. This was just an accidental survey 
to see if anyone reads my stuff! My sincere 
apologies for any annoyance I’ve caused. 
However, also, I claim credit for the amuse- 
A correctly tied ment I have generated for those who recog- 
bowline knot. nised the mistake. Bob. 


Good insulation is a key factor in a highly energy- 
efficient house. 


a 
they did, but then the north-facing back wall of a room in a 
solar-efficient house doesn’t either. 
All the best, Bob. 


SOLAR VENTILATION - HEATING AND COOLING 
WE HAVE THE SUSTAINABLE SOLUTIONS FOR A 
HEALTHY AND COMFORTABLE INDOOR CLIMATE! 


SolarVenti? Ñ 


Is your house difficult to heat or cool? 
Does it become stuffy or musty? 

Does is suffer from mould, mildew or dampness? 
SolarVenti and Solar Whiz are solar ventilation 
solutions that save you money on heating & 
cooling while benefiting your home and health! 


Testimonials: 


| regularly run tours of my sustainable 
house and the SolarVenti is now one of — 
the stars of the tour. | am delighted | 
installed it and think that so many houses 
would benefit from all that it can do. | 
intend that one day | will construct a 
purpose-built solar home...and the Solar- 
Venti will be right up there on the list of 
features that house will have. 

Peter Meloy, Bensville, NSW 


If | have to move house again, | would 
make sure that one of the first things | do 
would be to install a "SolarVenti” unit. 
Robin O'Brien, Mt Tamborine, QLD 


Gone is the feeling of dampness and 

musty smells and our mould problems are 77a. aimee. 

now a thing of the past. In winter the 

house is significantly warmer and dryer — Global Feo & Environmental Solutions 
hi : f y or i ras 205 Elgar Road, Surrey Hills VIC 3127 

and .he cooling fan is surprisingly effective Toll Free: 1300 655 118 

in summer. 


Email: ges@ ges.com.au 
Ken & Beryl Atkinson, Macedon, VIC 


Website: www.ges.com.au 


September — November 2010 — EARTH GARDEN 31 


Sun worshipping. The new solar electric and solar hot water panels are now installed. 


SO YOU WANT TO BUILD IN A 


— PART TWO — 


In this latest instalment Chris sums up his experience in building his own home in 
the highest bushfire-risk zone. And Chris has kindly agreed to answer questions 
about building in flamezones. Email your query to: editorial@earthgarden.com.au, 
and Chris’s answers will be published in the summer issue. 


by Chris McLeod 


Cherokee, Victoria 


BOUT two years ago, I began a series of steps to 

simplify my life. A lot of Earth Garden readers 

dream about living off the land in a sustainable 
house with some fruit trees, some vegetables and some 
livestock. Well, I set about actually doing this. 

Over the past decade-and-a-half I’d completed a 
number of owner builder projects. It wasn’t my dream to 
construct a house from scratch, but Pd owned a block of 
land in the tall forests of the Macedon Ranges to the north 
of Melbourne for about five years and thought it was time 
to do something with it. I couldn’t really afford to have a 
builder build the house and, well, I had the skills to build it, 
so I thought “Why not?” 
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I am now six months into the construction of my 
house. It is coming along nicely and I’m hands-on and com- 
pleting all tasks except excavations, plumbing and electrical. 
In between tasks I am also running a small business. 

In February 2009 the Black Saturday bushfires and 
other bushfires raged for weeks not all that far from here. 
The government reacted by introducing the new bushfire 
construction standard AS3959-2009 into the Building Code 
for Victoria. 

I obtained the planning and building permits after the 
new standards were introduced, but I didn’t understand the 
new requirements at that time. Under the new standards 
my house fell into the highest bushfire risk category. 

Some people may ask “Why would you want to live 
there?” However, it doesn’t take long to be entranced by 
the activities of Stumpy the wallaby in her orchard (actu- 


ally I share the 200-plus fruit trees 
with all of the animals), or note the 
calling cards left by the newly moved 
in and as yet unnamed wombat. To 
the unconvinced I say that life itself 
is risky and that one of the most dan- 
gerous activities that people under- 
take without thinking is driving or 
riding a motor vehicle. 

I’ve read in various places that 
the new bushfire construction stand- 
ard has brought a lot of heartache for 
people building and it certainly has 
for me. Because of this I thought that 
it might be good to share some of the 
lessons that I have learnt from the 
whole process. I can only hope that, 
as time progresses and more support, 
products and systems become availa- 
ble, building in a flamezone becomes 
easier. Even though the standard currently only applies in 
Victoria, it is being considered for all of Australia, so it may 
affect a whole lot more people shortly. 

Here are some of the things that I have learnt. 


Small is beautiful 

Whatever else, keep the design small and reduce the 
number and size of windows and doors. This is purely to 
reduce the cost of construction. I estimate that complying 
with the bushfire standard has added around 60 per cent to 
the cost of materials, and I’m only half way through con- 
struction. I wasn’t prepared for this and have had to simply 
deal with the extra cost. It would be uneconomical to have 
a builder complete this house and I wonder what other 
people in these circumstances are doing. On the bright side 
however, a small, very well insulated house has the added 
bonus of a very small environmental footprint and is actu- 
ally easier to live in than a large, poorly built, uninsulated 
or barely insulated house. 


Systems aren’t holistic 

The construction standard requires various separate 
systems to be implemented in the design and construction of 
a house. What this actually means is that the roof has to be 
based on a tested and certified system, the walls on another 
system, the windows and doors on yet another system and 
so on for various specified aspects of the house. Often, the 
systems don’t work well together and this can cause hassles in 
construction. Interestingly, the entire house is untested in its 
entirety in a bushfire situation. Sometimes, details are just left 
out and as a builder you have to employ your best judgement. 


Keep it simple 

The standard and systems involve quite a lot of com- 
plexity in both the design and construction. This is far in 
excess of the requirements for a run-of-the-mill house and 
it can be daunting at times. As an owner builder I am often 


Side view of the house showing flamezone roof and partially-clad flamezone 
wall. The worm farm sewage system is in the foreground. 


in the position of having to research, explain and obtain any 
unusual products specified by the systems to all sorts of peo- 
ple, including sometimes the experts themselves. There are 
some advantages to doing this though. For ingfance, with the 
roof system I saved about two weeks of time with the plumb- 
ers, as I made it straightforward for them to install the roof. 
If you had a builder doing this for you, you might have fewer 
headaches, but it will cost you a lot in time and money. 


Introducing....Australia’s First 
Toxic Free, Environmentally Safe 


DISHWASHING TABLET! 


Do you know what type of toxic chemicals are in 
Dishwashing Tablets? | researched them and 
was horrified with the findings, and we are 
washing our dishes in this caustic dangerous 
cocktail. 


This prompted me to develop Miracle Wash Eco 
Dishwashing Tablets.... 


Non Toxic 

M Environmentally Safe 
Economical 

M Fragrant Free 

IVI No Wasted Wrapping and Packing 


Just pop one in and turn machine on, its easy and it works! 


30 Tablets for ONLY $12.95 (plus p/h) 


To read more and see the results go to... 


www.miraclewash.com.au 
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Exotic materials are rare and expensive 
Some of the systems require the use of commercial 
fire-retardant products, which an owner builder, not buying 
them in commercial quantities, has a lot of difficulty obtain- 
ing. Many recommended suppliers for certain manufactur- 
er’s products won’t even‘ bother quoting on the products, and 
when there is not much competition in the market, you end 
up sometimes having to pay whatever the retailer demands. 


Garages appear to be impossible 

A garage does not appear to be possible, as the door 
would have to be tested and certified under the standard, 
and the cost of this and the purchase price would be mind- 
boggling. Consider options such as an attached carport 
with fire-rated walls, roof and ceiling, or simply put your 
vehicle in an unattached shed. 


Ask lots of questions 

Ask questions of anyone and everyone involved (or 
otherwise), as you may never know what useful informa- 
tion and ideas they come up with. If you are at all uncertain 
contact your architect, building surveyor or supplier. The 
only dumb question is the one that wasn’t asked and it may 
come back later to haunt you. 


Secondhand materials no longer apply 

I read an old Earth Garden recently, in which ar- 
chitect Peter Lees undertook to build a house for under 
$1000. He mainly used secondhand building materials 
and it is certainly quite an achievement. However, the new 
bushfire standards rely on specific systems, and it would 
be an almost impossible task to construct the house with 
secondhand materials. For the manufacturers it is nothing 
short of a fait accompli as they certify, test and specify the 
systems, which include only their own products. You can- 
not substitute other manufacturers’ products! 


Building surveyors are scared of being sued 

It is my observation (and I could be wrong) that 
building surveyors are more concerned with being sued for 
personal injury (or by the estate of a deceased person) than 
with the actual building falling down. The unfortunate side 
of this is that they exercise no discretion in dealing with the 
new bushfire construction standard and, whilst they may be 
sympathetic with your plight, they will stick to the exact 
letter of the law. 


Challenge the system 

The implementation of the new bushfire construction 
standard has been a bit of a disaster as few manufacturers 
have tested and certified systems or products. In addition 
to this, there are no transition arrangements between prod- 
ucts complying with the old bushfire construction standard 
and those complying with the new one. There is little or 
no competition in the market, and manufacturers are try- 
ing to recoup their testing fees, which run into the tens of 


34 EARTH GARDEN — September — November 2010 


thousands of dollars per test (even if the test fails). 
Sometimes the prices asked for things are outrageous. 
Other times there are simply no products available, which 
brings construction to a halt. In this situation, do not hesi- 
tate to contact your local state MP or minister responsible 
(Hon. Justin Madden). As there were no bushfire shutters 
available for our windows and doors, we successfully 
sought through the Building Appeals Board for a modi- 
fication to our building permit to allow us to use slightly 
lower specification shutters over the windows and doors. 
Remember to keep asking questions and seeking advice! 

Ultimately, I believe that the effect of the new bush- 
fire construction standard will be to reduce or eliminate the 
construction of buildings in bushfire prone areas because of 
the costs involved. In Victoria this is a surprisingly large 
area, not just forested areas (Ash Wednesday in 1983 went 
all the way down to the Great Ocean Road). I cannot say 
whether this was the intended purpose of the legislation. 

People living in rural areas may find that, because of 
the increased cost of materials, if their house is destroyed 
by bushfire (or otherwise), their insurance is not nearly 
enough to cover the additional costs of reconstruction, 
which will again reduce construction in fire-prone areas. 

Again, people may say that reducing the number of 
houses in bushfire-prone areas is no bad thing as the risk 
of personal injury is too high. However, as the number of 
people living in those areas decreases there will be fewer 
(and increasingly, older) volunteers available to supply free 
labour to support organisations such as the CFA (Country 
Fire Authority) or the SES (State Emergency Service). The 
fire trucks don’t run on paid labour and without them the 
fires would be worse and more frequent. 

In addition to this, human activity continues without 
the watchful eyes of residents. There are plenty of local 
stories circulating about illegal logging, drug cultivation 
and the like. On our block you can see that some of the 
topsoil has been stolen and sold off to unwitting gardeners 
at some point. None of these circumstances are good out- 
comes for the flora and fauna in an area. 

I sincerely hope that the house is not put to the ulti- 
mate test, although it is only a matter of time as our land- 
scape and flora encourage a fire regime. 

Having had to adapt to the requirements of the new 
bushfire construction standard, I sometimes wonder wheth- 
er they have got it all wrong. 

From my perspective, it would be more economical and 
a better community outcome to allow a normally constructed 
(albeit well-sealed) house with an approved bushfire bunker 
in place. As houses were constructed and/or renovated the 
number of bunkers in an area would increase over time. 

A well designed bunker would be a community as- 
set for people living in the immediate area, whereas an 
untested single house, which will be locked up tight during 
a bushfire, is not going to provide much shelter to anyone. 


e Dont forget: Chris will answer queries about build- 
ing under the new regulations. Email your queries to: 
editorial@earthgarden.com.au. 


Energy Efficiency Program Wins Award 


< 


An energy efficiency program for people living in remote Aboriginal communities, run 
for Horizon Power by Earth Garden contributor, Fleur Crowe, has won an award from 
the WA Sustainable Energy Association. 


standing and reducing their energy use, has been 

carried out in 14 Aboriginal communities as remote 

as the far north Kimberley community of Kalumburu. 

Residents of Kalumburu are pictured (above) discussing 
energy efficiency ideas with Fleur during the program. 

The program included conversations with every 

household resident in the communities, and covered 


T= WA program, which assists residents in under- 


FREE Australian Organic 
Gardening Resource Guide 


e Organic Seeds 
e Perennial rare edibles 
e Organic pest control 


e Hands on practical books 
e Tools and propagation 


Green Harvest 
1800 681 014 
www.greenharvest.com.au 


topics such as assessing the physical structure of the 
home, weather proofing window and door seals, roof 
insulation inspections, plus education on the individual 
home appliances. 

“I am proud that the project has helped residents 
reduce their energy use and power bills,” said Fleur, who 
hopes the information gathered in the project will lead to 
better home design through the Department of Housing. 


professional Gp | v: 0419 322 983 
strawbale E: mark@strawbale.com.au 


A, | T: 5448 7229 


lf you are planning or building a strawbale 
house then contact us for honest and 


professional advice and service. 


® Over 12 years experience in eco-friendly building 

® Prompt, reliable and professional service 

® Easy to understand advice for you and all other trades 
on your project 


www.strawbale.com.au 


September — November 2010 — EARTH GARDEN 35 


Permaculture 
Al in Hindsight | 


A collision with modern urban life causes Bruce to count his 
self-sufficient blessings — and to appreciate the moonwalk. 


by Bruce Hedge 


Newham, Victoria 


ST what is it about the Earth Garden lifestyle that is 
so attractive? No doubt you all have different ideas, 
but there must be some common themes. Peace. 

Quiet. Solitude, perhaps. Communing with nature. Clean 
water, clean air. Or all of the above? 

Twenty seven years ago we lived in inner Melbourne. 
We chose to break those ties and retreat to the country 
eighty kilometres away and do a ‘tree change’ years be- 
fore the term had been coined. It was Permaculture that 
changed our lives. We built our dream self-sufficient 
lifestyle and raised three children in a peaceful rural 
environment fifteen kilo- 
metres from two towns 
of around 4000 people, 
with a home-based busi- 
ness: first camera repair, 
then photography. Good 
schools and a great local 
community were a won- 
derful addition to our lives. 
I had no idea how insular 
my life had become until 
recently when I was jolted 
into the 21st century. I was 
contracted to do a photo- 
graphic job in Melbourne 
which entailed being away 
from before dawn until af- 
ter dark at least five days a 
week in winter. 

Wow!! What an ex- 
traordinarily different, sen- 
sual experience it has been. 

The decision to trav- 
el by train was a no-brainer. 
The V/Line regional service is very good indeed since it 
has been upgraded, but I also experienced the Metro city 
service, and all I can have is sympathy for those of you 
squeezed like sardines into a totally inadequate, almost 
third world, ‘service’. The daily return cost compares very 
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favourably with running a car; no tolls, no petrol, no park- 
ing, and no stress in traffic, and the train’s almost always 
twenty minutes quicker. The walk of a couple of kilome- 
tres to the site kept me fit. I’ve never watched a sunrise 
from a train carriage before. 

My usual dawn chorus of carolling magpies was 
replaced by the soft smooth whirr of steel wheels on 
steel rails. People slept, read, did crosswords and su- 
doku, tapped laptops as we got within 3G range, or lis- 
tened to audio books or music. 

The trip home was very different. Listening to 
inane, loud, one-sided conversations on mobile phones 
was not a welcome addition, and I now know why so 
many people had little white beans with strings stuck in 
their ears! So many new 
experiences! 

Arriving in Melbourne 
was always a thump in the 
ears, eyes, and nostrils. 
Everything was so much 
stronger! The noise was 
probably the most domi- 
nant assault on the senses, 
followed fairly closely by 
strange smells, not many 
of them pleasant. 

The early morning 
coffee bars competed 
with exhaust fumes and 
dust. The cold, hard sur- 
faces were nowhere near 
as welcoming as my usual 
early morning explora- 
tions at home. 

Perhaps the most in- 
teresting experience for 
me was the disconnect- 
edness I felt with home. 
The experience of not seeing the place in daylight for 
a week at a time was really quite challenging. I re- 
ally enjoyed full moon walks on the few days of the 
month when they were possible, and made the most of 
the weekends. There was always some maintenance to 


IR KAT, 


This ring around the moon occurred on one of Bruce’s moonlit walks just before a ibig rain event. The ring 
is caused by light refracted through ice crystals in cirrus clouds at 6000 metres. Photo by Bruce Hedge. 


Natural paints 
WE DELIVER 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 
Since 1985, BIO Products have manufactured and 
perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 
with and more environmentally friendly. 

Available in a variety of colours for inside or outside. 

See our website or contact us for free information and 


a colour brochure. 


i KBs 
Wall paints Q (0) 


Enamel Lacquers 

Varnishes Bio Products Australia 
Oils 25 Aldgate Terrace 
Thinners Bridgewater SA 5155 
Waxes www.bioproducts.com.au 


Freecall 1800 809 448 


Gssmoilets 
Clivus Multrum™ and sand 


@ Save huge amount of 
household water 


@ Easy install — no 
plumbing 


E Ideal for country home, 
garden or poolside loo 


WE No chemicals or 
odours 


| and your nearest distributor 
CLIVUS MULTRUM AUSTRALIA 


Local call 1300 13 81 82. 


B es PO Box 5 5467, Brendale Qld 4500 — 3 
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do, and the time coincided with pruning and vegetable 
garden preparation. Not much social life! Alice and I 
had always shared cooking, but if that had continued, we 
wouldn’t have eaten till midnight! I felt slightly guilty 
leaving her to do all the housework, which we’d previ- 
ously shared. 

We soon learned to go out the previous evening 
and pick the greens for our morning juice. It’s a very 
interesting experience to crunch out on the icy grass 
to the brassica patch at 6 am with a torch and then cut 
wilted frozen celery and parsley stalks from inside a fro- 
zen greenhouse. But I will not compromise on our daily 
fresh juice under any circumstances — it’s what keeps us 
healthy. 

As I write this just before the solstice, I’m really look- 
ing forward to observing the relentless march to spring. In 
our latitude (37.5° S) we always seem to notice the days 
starting to get longer in the second week of August. The 
sun rises half an hour earlier than at the solstice, and rapidly 
becomes earlier till well after the equinox. 

Our main blossom time starts in mid-September, 
through to the end of October, then it’s onward and 
upward to summer! And then the bushfire preparations 
start! Hooboy! Who’d be an Earth Garden lifestyler? 
Well, me for one. This amazing experience has been 
a real eye-opener. I treasure the past years even more 
than ever. I saw the blankness in so many faces every 


rest trust 


centre for sustainability education 


Accredited Permaculture Training 


Become a post carbon professional 


Permaforest Trust is now specialising in sustainability 
training for transition to a lower carbon future. 


Learn permaculture skills and relocalisation strategies for 
peak oil, climate change and other limits to growth. Train 
as a sustainability professional in permaculture design, 
community development and project management. 
Create a career in building community resilience and 
adaptability. Beginners welcome. 


Certificate IV & Diploma 
Semesters commence early March and early August. 
Austudy approved. 


PDC 1 day per week for 16 weeks and one semester 
Foundation Course options available. 

Email: into@permaforesttrust.org.au 
www.permaforesttrust.org.au 
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morning as people trudged along to get the money to 
pay for stuff they don’t need and will throw away if 
the knob falls off. I won’t go on. All I can say is that 
we are so amazingly lucky in this country to be able to 
have the possibility of an Earth Garden-type lifestyle, 
and living lightly on this Earth is such a wonderful 
privilege. 

A welcome discovery this year was a huge crop of 
Feijoas on our twenty-year-old trees. Feijoa sellowiana, 
or Pineapple Guava, originates in the highlands of southern 
Brazil, but in good years it is a spectacular and delicious 
addition to our late autumn diet. New Zealand has a large 
Feijoa industry, but I’m yet to source the named varieties 
that Louis Glowinski lists in his book The Complete Book 
of Fruit Growing in Australia published by Lothian. 

This delicious fruit is usually eaten by cutting it in 
half and scooping out the pulp. They didn’t get attacked by 
the birds as much as the un-netted apples, and dropped in 
May to be harvested on the ground. 

I’m going to plant a dozen more shrubs this year as 
a hedge between gardens, but I found they do much better 
with a bit of TLC in the form of good fertilising and main- 
tenance. 

Water over the flowering season helps set the fruit, 
but otherwise they’re very hardy and a welcome addition 
to our garden and diet. I’m off to spread the autumn leaves 
over the berry patch. 


BATTLE of BOSWORTH 


and 


SPRING SEED WINE Co 
il 


Battle of Bosworth and Spring Seed Wine Co. make single vineyard 
McLaren Vale wines from certified organic grapes lovingly grown 
without the use of synthetic chemicals, fertilizers or GMOs. 
Vineyards were established in the early 1970’s and conversion 
to organic viticulture began in 1995. Traditional vinification 
and natural minimal processing helps capture the purity, 
texture, integrity and flavour of the vineyards in our wines. 


www.battleofbosworth.com.au 
www. springseedwineco.com.au 


In the first part of this two-part story, Natasha and Peter found the going mighty 
tough when digging stump holes in the middle of Melbourne’s basalt plains for their 
strawbale house. They needed 115 stump holes one metre deep, but after a month’s 

work with augers, jackhammers and plenty of friends, only 30 holes were deep 

enough. It was time for Plan B. 


by Natasha and Peter Mills 


Bacchus Marsh, Victoria 


IRSTLY, we had to re-mark all the holes; not an 

easy task with the kind of wind we experience on 

our block. Then we got a 12-tonne excavator in to 
dig massive holes and trenches in order to get the rock out 
so we could get our holes to the required depth. When the 
excavation was finished it looked like a bombsite. One 
concession made to us was that if the stump hole hit solid 
rock, we only had to get the hole to 700 mm. 

We then spent three weeks continually cleaning out 
the holes and trenches. Climbing out of the holes after 
shovelling out the loose dirt, without the sides collapsing 
and filling the holes again, was quite a gymnastic challenge 
— but one we ended up mastering. 

By this time I had lost five kilograms and Peter had 


lost ten from our new exercise regime. The humble shovel 
had become our very good friend! After we finally had the 
holes reasonably well cleaned out and re-marked we had our 
stump inspection, which, to our great relief, was successful. 

Our next task was getting 200 mm concrete pads 
into our holes and trenches. Before this could be done, we 
had to re-mark all the stump positions, as well as marking 
in 200 mm heights so we knew how much concrete had to 
be poured at each spot. Some of the trenches had different 
depths along it, so this marking was quite important. 

Originally, we had calculated that we would need three 
to four cubic metres of concrete for our lovely 400 mm holes, 
but since we now had big craters and trenches to fill, we ended 
up organising a concrete truck and watched as 14 cubic metres 
of concrete was pumped into our holes and trenches. 

After the concrete had been poured we had to break the 
concrete around the spot where the stumps would go, so that if 
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Natasha cleans out a trench. 


the concrete did crack, it would crack along the line we made 
rather than in the middle where the stump would be. 

Once our concrete was set, we got 30 cubic metres of 
clean fill to back-fill the holes and trenches, as our excavated 
soil was full of rock and was therefore unusable. We back- 
filled the holes and trenches 300 mm at a time, packing it 
down with a tamping rammer. With the help of our fabulous 
dingo operator Stuart, we had this done in two days. 

Then we marked out the holes again and had them re- 
drilled. This was followed by — you guessed it — clean- 
ing out the holes! By this time our patience and resilience 
were firmly in place. 

We were pretty nervous about re-marking the holes 
to be drilled, as we were relying on our previous marking 
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Peter tamping a back-filled stump hole. 


being accurate — the last thing we wanted was to find no 
concrete below where the stump was supposed to go! The 
shape of our house has many angles, and is not simply a 
square or rectangular shape, and this made for some chal- 
lenging marking, not to mention the ever-present wind. 
To our relief, we did find concrete underneath when we 
cleaned out the re-drilled holes, except for a few holes 
where we had to hunt around a bit. 

By this time, we had already put stumps into some 
of our 30 lovely 400 mm holes that we were able to get to 
a metre depth, so at least we had the satisfaction of having 
some stumps in the ground. We learned that it is some- 
times wise to do some work where we feel like we have 
made progress, to keep our morale up, and this was one of 
those times! 

All up, it took us two and a half months to get all 
our stumps in, and when we did, Peter and I did a vic- 
tory dance around the last stump. I must also confess, I 
did shed a tear or two; it had seemed like such a baptism 
of fire, and through determination, hard work and lots of 
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Stuart re-drilling holes. Peter looks on while Natasha’s mum Brenda dampens the soil. 


support from friends and contractors, we were triumphant. At time of writing we are nearing completion of our 
It was a mammoth journey, but one we are very proud to strawbale house — we have a comprehensive website if 
have travelled! readers want more information: www.peterandnatasha.net. 


Contact: David € 
Email: geor 


www.ged 


or write to: i 
GEOMETREE PO Box 116 Maldon Vic 3463 
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- Spring 2010 - 


Taking a break from the urban jungle, Liz contemplates the brutality of politics and 
the restorative power of the vegetable garden. 


by Liz Ingham 
Clydesdale, Victoria 


HEN I’m in the bush, and in the food garden, 
WV eeouite makes sense. Even the things I puz- 
zle over. Tomatoes in the middle of June. The 
unlikely shape of long-leaved Box trees. The dam filling in 
a March downpour when it hasn’t rained in March for nine 


years. But humans? | can’t make sense of them. 


Unreality machine 
The pace of life has picked up for campaigners like 
Trevor and me, because there are state and federal elections 


coming up (one down by the time you read this), plus op- 


portunities to save forests. 

Every hour in Clydesdale seems snatched from a 
more worthy cause. But on the other hand, we have to 
spend time in nature, because in Melbourne we see the 
world through the lens of an unreality machine. I come out 
here and do normal things and my vision clears. 
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The unlikely shape of long-leaved Box trees. 


Today, while I was shovelling horse shit at a friend’s 
stables, pitching it over my head into the trailer, I found my- 
self wondering why so many people are attracted to vote for 
someone who presents themselves as the standard politician: 
a sort of slick, family friendly yet brutally tough santa in a 
blue suit. 

I never did get this ‘tough on’ thing for starters. “Oh, 
vote for me, I’m tough on refugees. Find me the most dis- 
enfranchised people in the world; the most powerless, the 
most tragically innocent victims in the schoolyard and P1 
be there pinning them to the gravel.” 

What’s supposed to attract us to this person? The 
nasty mocking voice in Parliament? The fan club of pollies 
doing the haw-haw laugh in the background? 

I don’t want to vote for a bully. I’m looking for 
someone who will stand up to bullies. 

Ideally, I want to vote for the woman I saw in the su- 
permarket last week. Her three-year-old girl was doing an 
award-winning impersonation of a neglect victim, propped 
on one elbow, pointing at the sugar drinks and sobbing “But 
facing down the other adults in the aisle, dar- 
ing them to judge her. 

Put that woman in a meeting with the 
logging lobby. 

She’ll look at their request to burn wood- 
chips as a ‘bio-fuel’ and say “I’m terribly 
sorry but your employment levels are down, 
nobody wants to buy your product and you 
contribute less royalties per hectare of pub- 
lic land than bee-keeping. I’ve asked you 
three times to play nicely with the tourism 
industry and now you’ve come to see me on 
a day when I’m really very busy arranging 
baseload solar thermal power for Australia, 
and you want me to come at a plan to take 
endangered species and set them on fire?” 

I could go on like this for hours. 
Imagining a better environment minister 
is my third favorite hobby, after forgetting 
people’s names and leaving the secateurs 


in a fruit tree. 

Why do humans vote for the sort of 
people they’d edge away from at a social 
event? 

Why do they let political leaders get 
away with saying “politics is a game”? No, 
the future of my planet is not your game, 
sunshine. Wise up, or you’re out of a job. 

Why is there any tolerance for corpo- 
rate political donations whatsoever? Let’s 
take this one step-by-step, because it’s re- 
ally one of the weirdest things. 

We all know that corporate donations 
corrupt the system and cause the sorts of de- 
cisions that lead to oil slicks, GE crops and 
really awful buildings, but for some reason 
it is tolerated. I think there must be a back- 
ground feeling in the community that the 
money is for a worthy purpose. Like, for 
example, pokies cause family breakdown, 
suicide, homelessness, crime and so on, 
but at least it supports the local footy team. 
OK, bad example, but stay with me. 

We get nothing from corporate donations. The 
money is spent on the very things we find so irritating. 
Attack-dog political advertising. The plastic banners that 
shrink-wrap school fences on election day. The billboards 
that get pulled around on the back of motorcycles. Robo- 
phone-calls from pre-recorded messages. 


Red-ribbed, dark green and squeaky 

These thoughts have a tendency to send me into 
the garden, where the ruby chard I wrote about in my last 
Confession is red-ribbed, dark green and squeaky. Roots in 
the honest soil, glossy leaves above. This is the time of year 
when you go out to the garden and pick a bucket of greens 
for the main course, and a bucket of salad on the side. 

Did you ever see that anti-vegetarian commercial 
on the telly years ago where the extremely scientific man 
demonstrates that in order to get as much iron as some kind 
of meat (I don’t know, a chop or something) you would 
have to eat a giant clown-sized plate of spinach? And then 
the actor Sam Neill comes on and does a really ill-advised 
dance? I used to look at that advert and think “Mmmmm, I 
could go a giant plate of spinach around about now.” 

When I planted our garlic crop last autumn I threw 
handfuls of lettuce and rocket seeds into the bed. It keeps 
the soil sweet in cold wet weather, and suppresses weeds. 
Everything has grown thick and lush and tender, as only 
cool weather greens can grow. So now my garden main- 
tenance task is to create space around each garlic plant, 
basically by picking a big bowl of salad to eat whenever I 
want one. 

The other not-weeding I do is thin out the perpetual 
leeks and enormous self-sown parsley to make soup stock, 
with some lemongrass, mandarin peel and spices. 

I planted some cauliflower this year, but not for the 


Ruby chard happily gro 
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wing through 


Liz’s bird-preventing mulch. 
white curds, because I’m crap at growing proper cauli- 
flower. I pull off the young leaves at about she size of an 
outstretched hand. They’re tender and taste like a sweet 
collard green, or a flat-leaved kale. They go well with 
young turnip leaves, which have a strong dark flavour. 

Each year I set aside a metre or so to plant all my 
leftover garlic after the autumn equinox, before it spoils in 
the pantry. I plant them very close together, because we eat 
this crop before it matures into bulb garlic. 

So tonight I will stir-fry young garlic shallots — like 
a spring onion, only garlicky tangy — with half a bucket of 
greens per person, some tamari, and place on the top some 
grilled tofu marinated in more garlic shallots, ginger, lime 
zest and juice from the garden, and some freshly picked 
coriander on top. 

Oh yes, this is the message: it’s an election year and 
greens are good for you. 
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RT PONTE ene ces 


If you have a problem with ... well, just about anything, but no guarantees I can 
answer it ... email me at jackief@dragnet.com.au. Sorry, only questions that can be 
published in Earth Garden, due to only two hands and 24 hours in the day. 


Controlling Parramatta grass 
Dear Jackie, 

Just read your natural weed control book but very 
sad no reference to GPG. We have simply been slashing 
the property to get rid of the bladey grass and bracken and 
have some small but spreading patches of Parramatta grass 
and giant Parramatta grass. I am loath to spray so can you 
give me any tips, hints or help please? 

Sophie Love. 


Hi Sophie, 

It’s not there because I’ve never tried to control it, so 
have no direct experience about what works and what doesn’t. 
The advice below is based only on my knowledge of fighting 
other invasive weeds, not particularly Parramatta grass. 

Firstly, with any grass weed BEWARE OF 
SLASHING. Slashing is one of the best ways to spread 
a grass seed, and may make the problem much worse very 
quickly. Instead, cut seed heads and put them in a bag till 
they rot entirely. 

Our main tactic with the many vast areas of stubborn 
weeds here is to attack a small area each year, and get rid 
of that thoroughly and then revegetate it, so that weeds 
won’t grow again, before we attack another. Many areas 
have regenerated naturally by encouraging tree growth to 
compete for light, water and nutrients, slashing the seeds 
temporarily both as mulch and to stop them competing 
with the young trees. Mobile chook runs also work well 
— chooks dig and their strong manure kills re-growth. 

With a grass like this it’s also important to try to keep 
stock or other animals off it when it’s seeding, as the weed will 
be spread in their dung. Slashing before seeds ripen won’t kill 
the weed, but will help slow down its spread. Seeds also stick 
to animals’ fur and skin, so this needs to be watched too. (I 
know I’m making this sound easy. It won’t be). 

It might also be a good idea to plant a dense buffer 
crop around the infestations — even something like po- 
tatoes or a dense hedge barrier that the grass won’t pass. 
Weed grasses can spread incredibly fast and this at least 
will be a holding action. 

As to control: try digging it out, then replanting at 
once with a vigorous grass or legume suited to your area. 
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This is going to be hard work, I know, but if the plots are 
only small now it may save a heck of a lot more work later. 
It’s also worth adding up the cost of what a herbicide might 
cost you and comparing that with the cost of hiring some- 
one to help you dig it out. 

Possibly the best option is to ‘surface sow’ or “direct 
drill’ the area with a more vigorous grass or legume. This 
gets rid of the need for digging and ploughing, which may 
also make the problem worse. I’m not suggesting which 
grass or legume, as the best ones will vary according to 
your area. Ask around, and see what grows the best — not 
necessarily the best fodder, but the best in all seasons to 
keep the land covered. It sounds like you may need to hire 
someone to do this. 

There are now at least two organic herbicides. Don’t 
use them when the grass is seeding — no herbicide will 
have any effect on the seed heads — and only spray the 
crown and green leaves of each plant. If you use too much 
— even of any organic one — you'll kill the other grasses 
around too, and make it easier for the weed grass to spread. 
Overuse of any herbicide, organic or not, can make a weed 
problem worse, not better. 

In short: I'd go with cutting the seeds heads, not 
slashing, and direct drilling a competitive legume or grass 
into the affected areas, making very sure that the machinery 
doesn’t transfer the seeds across your place afterwards. 

All the very best, Jackie. 


Mystery pests and fungi 
Dear Jackie, 

As an old reader of yours for yonks (since the begin- 
ning of Earth Garden), and using useful suggestions from you 
many times, I thought I might pick your brains about a couple 
of difficult problems I have and see if you have any ideas. 

Tomatoes: I grow tomatoes organically. I want to 
keep doing so, but most of the larger varieties seem to get 
what I think is anthracnose. They turn to mush anyway, 
stink and are useless. The small cherry tomatoes (sev- 
eral varieties) seem to be OK and I have a bit of luck with 
Romas if I spray with Neem oil and pyrethrum. I think it is 
spread by insects but it must be in the soil too, because no 
amount of rotation seems to work. Any ideas? It is easier 


to make tomato sauce if you 
start with bigger fruit! 

Soil fungi: I have a 
problem in spots with a 
soil fungus (probably phy- 
tophthera) that sometimes 
knocks off whole plants but 
more often than not just at- 
tacks bits. It particularly 
hits the natives (westringia, 
some callistemons, grevil- 
leas and acacias) as well as 
roses and recently wisteria. 
We have ‘very nice’ heavy 
clay soils. I’ve been using 
the only product I could 
find, called Fongarid, but it 
isn’t organic and you have 
to keep treating areas every 
six to eight weeks. I’m us- 
ing it because the wisteria is 
part of the cooling system 
for the house. No wisteria, 
no shade in summer across 
the pergola on the north- 
west side. Also, they aren’t 
edible so I’m less worried 
about the organic aspect. 
This is the only non-organic 
method I use in the garden, 
as I was desperate to save the wisteria. Luckily, the fungus 
doesn’t seem to be in the places where I planted all the fruit 
and vegetables so far. I’ve been burning the bits that die 
and not composting it so I hope I have stopped it spread- 
ing. Have you any ideas on this problem that could lead to 
amore organic solution. I did try Neem oil, but that wasn’t 
any good. I know part of the way around it is to find resist- 
ant varieties but that takes time as well and lots of failures. 
And it won’t save the wisteria. 

There may be no way around either problem but I’ve 
exhausted my entire library (fairly extensive) so I thought 
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southern cross 


If fusarium wilt is expected give each tomato plot a five- or at least a three-year 
break, with broad beans and garlic planted in between. 


Id start asking around. 
Here’s hopefully, Viv Jennings. 


Hi Viv, 

I have a feeling you may have more than one problem 
with your tomatoes, possibly both fusarium wilt that de- 
stroys the bushes, and fruit fly, which turns the fruit to mush. 

For fruit fly, use fruit fly netting over the plants, or 
cover the trusses of fruit with fruit fly protection bags. 
Both bags and netting last for many years — don’t know 
how many years, but certainly more than the decade or so 
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I’ve been using them. Pick fruit regularly. Don’t let fallen 
fruit lie on the ground. As a last resort measure, pick green 
tomatoes and let them ripen indoors or cover them with a 
fruit fly-proof net made of old nylon stocking with a wire 
support. You can also put out fruit fly traps — old fruit 
juice with a pinch of yeast in a trap made from an old soft 
drink bottle with the top cut off, then inverted to make a 
funnel. You need at least one trap for every four plants. 
Check often to make sure they are still fermenting. If they 
are not, replace the bait. 

I suspect fusarium wilt because it’s your old varieties 
that are most affected. Most modern varieties have been 
bred to resist fusarium wilt, as well as to look, taste and feel 
like pink golf balls. 

With fusarium wilt the whole plant wilts, rotting at the 
base of the stem, and stems may be cracked. In mild cases 
the plant may just grow slowly or be pale and stunted. 

Fusarium wilt is a soil-borne fungus. Try covering 
the soil before you plant out tomatoes with clear plastic 
sheeting for three weeks to kill off spores in the soil. 
Practice crop rotation and use resistant cultivars. 

As soon as symptoms appear try double strength 
garlic spray on stems, soil and foliage. Seedlings can be 
dipped in garlic spray before planting out, with a little driz- 
zled onto nearby soil. Soils high in potash are more resist- 
ant to fusarium wilt. Try adding wood ash or compost. In 
bad cases dig out plants and burn them. The spores are both 
wind- and soil-borne and will easily spread to neighbouring 
plants. Cover the hole with clear plastic or drench the soil 
in double strength garlic spray — or both. 

Try only planting tomatoes after a thickly planted 
crop of broad beans — their root excretions will inhibit the 
fungus. The potash in comfrey or lucerne may help, as may 
a companion crop of thickly planted garlic. Use the garlic 
tops as mulch. Practice strict crop rotation if fusarium wilt is 
expected — don’t grow tomatoes in the same spot year after 
year — give each tomato plot a five- or at least three-year 
break, with broad beans and garlic planted in between. 

If you are saving your own tomato seed, make sure 
it’s disease-free. Choose ripe red tomatoes, the best you 
can find — preferably from the lower branches, but this 
isn’t essential. Then leave them on the windowsill to ripen 
further. When they are too squashy to even tempt you to eat 
them let them ferment in a jar of water, separate the seeds 
and dry them. This fermenting (don’t stir — just let them 
foam and bubble) kills a range of seed-borne diseases. 

If you leave the seeds fermenting too long they’ll 
germinate almost as soon as you take them out. Only leave 
them for two to three days, then dry on newspaper. 

If the problem is phytophthera then the leaves will 
yellow, and then the plant will die — usually from the top 
down. The plant will also rock when you push it — a sure 
sign that the roots are damaged. 

Phytophthera is a problem here, too, both P. cinnam- 
omi and P. citriodora. It’s worse at times like this when dry 
conditions alternate with wet conditions, but in each case 
improved soil drainage will help, such as digging trenches 
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on the slope below plants to encourage moisture to flow 
instead of settle. 

Basically the best preventative is organic matter in the 
soil, especially in this case where you have heavy clay soils. 

Mulch with lucerne hay or, better still, two parts lu- 
cerne to one part wattle bark. The tannin in the wattle bark 
will inhibit the root rot, and lucerne also appears to, though 
in this case I don’t think anyone has worked out what the 
mechanism is. Mulch of ANY sort is essential. Avoid 
overwatering. Note: if the tree is too far gone nothing can 
save it — pruning back severely, mulching as above and 
spraying weekly with seaweed spray may save it, but often 
is not worth the effort. On the other hand, we have several 
varied citrus infected that I’ve cut back, with a “Fingers 
crossed — they'll probably die but let’s see” approach 
— and all have survived. 

Commercial controls will help for a while, but must 
be reapplied: once the infection is in your area any site 
will just get re-infected eventually. You'll have to learn 
to live with it — improving drainage, mulching, changing 
the soil structure with green manures and organic matter 
and also — for a while — choosing species that aren’t so 
susceptible. With native shrubs you may be best building 
above-ground gardens, at least 30 to 60 centimetres of 
rocks and gravel with compost on top — so that they get 
the drainage they need. 

All the very best, Jackie. 


And then... 


Dear Jackie, 

Thanks for the info about the phytophthera. I thought 
this was the case. Living with it and working around it. 

Re: tomatoes. It’s definitely not wilt (I know that from 
living in Darwin for many years), as the plants are fine. And 
we don’t have fruit fly. I know that sounds miraculous but 
they haven’t flown out our way in the dry old sticks. There 
are few properties around with any fruit. We do get a bigger 
grub from a moth/butterfly but the stuff I’m talking about 
starts with a small patch and then the inside of the tomato just 
ends up a bag of liquid. My pest and diseases book indicates 
anthracnose. Not every tomato will get it. I’m starting to 
think it might be a little insect that flies and is very small. 
We do have a wide variety of this type of insect and if I use 
pyrethrum it slows the rot down for a while. 

Cheers, Viv. 


Hi Vic, 

Yes, that fuller description does sound like anthrac- 
nose. It’s a common fungus, usually splashed up from the 
soil onto the fruit, and mostly infects ripe tomatoes as their 
skin is thinner. 

In the short term prune off the lower branches and 
mulch well to stop spores splashing up, and pick fruit while 
still pale green — it won’t get much sweeter after that anyway 
— and ripen on newspaper indoors. A half strength Bordeaux 
spray or other copper-based spray can also be used, but use 


Jackie models her stylish ribbed neck warmer . . 


cautiously as it can burn the leaves if it’s too strong. 

PICK OFF ALL RIPE FRUIT: this is essential as 
cracked, over-ripe fruit are great places for the infection to 
prosper. 

It may also possibly be blossom-end rot, but that 
starts from where the flower was, whereas anthracnose 
starts on the side or other end. 

Blossom end rot is due to irregular watering or lack 
of calcium. Mulch well to reduce water stress. A calcium 
foliar spray will increase calcium; a seaweed, compost, 
nettle or other ‘green’ spray every few days will also help. 
A half strength Bordeaux spray can also be used but as 
Bordeaux will kill predators as well as help the blossom rot, 
try to cure the calcium deficiency first. If your soil is cal- 
cium deficient you may need to add dolomite to the garden 
generally or bring in materials for mulch and compost from 
areas that aren’t calcium deficient. 

All the very best, Jackie. 


Making a neck warmer 
Dear Earth Garden, 

In Jackie French’s ‘Season by Season’ article she 
mentioned neck warmers. Please can I have a few more 
details. I’m not sure if it is like a short piece of scarf that is 
joined and worn like a collar or if it’s a straight short piece 
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... and shows how it can be adapted to other uses. 


that is pinned with a brooch. It sounds like just the thing to 
wear for gardening in a Wellington southerly. Thank you 
for a wonderful magazine and it’s always a great day when 
I find an Earth Garden magazine in my letterbox. 

Best wishes, Susan Cook, New Zealand. 


Dear Susan, 

A neck warmer is perfect for unskilled but enthu- 
siastic knitters like me. You can use any scraps of wool, 
or unravel the wool from old jumpers to use again. I’ve 
also used a silk—wool blend — wonderful. I use medium 
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size needles; cast on about 48 stitches — more if the wool 
is thin, fewer if thicker, but it’s very adaptable, and knit 
about 40 cm long — longer for large heads or thick necks. 
Sew it up. You now have a smallish circle, which stretches 
over your head and goes around your neck, but doesn’t get 
caught in machinery or snagged on the ends like scarves, 
and fits snugly under jumpers. 

If you make the neck warmer wider, you can double 
it over; if it’s a little too wide double a part of it over; it it’s 
on the small side, it fits more snugly under the jumper or 
over your shirt. 

They are a great thing to get kids into knitting. A 
night’s knitting should give you a neck warmer. I use plain 
stitch unless it’s for a friend, when I use one purl—one plain, 
that is, a ribbed stitch, in which case I use about 60 stitches. 
They can even look extremely stylish if you use a thin pure 
new wool, or even a silk thread for sensitive skins. 

All the very best, Jackie. 


Sponsoring wombats 
Hi Jackie, 

Hope you are well and the creek is running rapidly. 

I recently went to the Darling Downs Zoo (Qld) in my 
part of the world and would like to sponsor the common wom- 
bat that they have. Could you tell me the best place to contact 
to obtain either seeds or seedlings of the vegetation the wom- 
bat would prefer in its enclosure? It is a privately owned and 
funded zoo, so I’m sure any support would be appreciated. 
Simone Pearse. 


Hi Simone, 

Pm afraid I regard keeping wombats in captivity 
with horror — I have never seen one kept in circumstances 
where a wombat would be happy, and all have shown clear 
signs of stress. In the wild a wombat can range at least 
10 kilometres in response to other wombat signals. There 
are many other needs, which I won’t go into here, none of 
which are provided by any zoo I know. 

As for food: wombats prefer the food they are accus- 
tomed to. In the wild they browse widely, but the grasses 
and other plants they prefer vary from district to district, and 
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wombats don’t like changing their diet much. The wombats 
who live here all have individual food preferences, possibly 
because there is such a wide range of different grasses and 
tussocks for them to choose from. Wombats who have 
been reared by hand will keep a preference to some degree 
for the human food they grew up with — a special grain 
mix, or ‘wombat nuts’ of grain and compressed lucerne. If 
they have been raised with carrots or sweet potato they will 
like those, but many wild wombats will ignore them, un- 
less they dig them up themselves — most wombats do like 
to dig up the occasional root and chew it — unlikely to be 
feasible in a zoo. If I had to design a wombat enclosure, it 
would have at least two of the local native grasses, the local 
native tussocks, the local equivalent of yam daisies or other 
root that the wombat could dig up and enjoy. 

My plea with this is to sponsor wild wombats, not ones 
in zoos. The Wombat Foundation, of which I am a Director, 
sponsors research that will benefit the Northern Hairy-Nosed 
Wombat. You might also like to sponsor the purchase of the 
gates that deliver a dose of mange control for wombats in the 
wild through one of several other organisations. 

All best wishes, Jackie. 

P.S. And please forgive the lecture ... having loved wom- 
bats and lived with them so long, and knowing their need 
for space and exploration, it is devastating to see them in 
the prison of a zoo. 


Turning gloop to compost 
Hi Jackie, 

We have been composting for many years but up un- 
til last year we in truth were just putting in our vegie scraps 
and thinking it would all break down in our Gedye bins. 
Since it didn’t, I then read a whole heap of books about 
compost and see where we were going wrong, so my new- 
est bin is chugging along nicely. My problem is that the 
original one is a gloopy black mass that isn’t moving at all 
well. I put some blood and bone and comfrey in and gave 
it a stir with a compost spiral and added paper and enough 
water to make it wet, but it is still just a big mess (although 
a smaller one than before). Any ideas on what I can do to 
get it moving a bit quicker? 

Deb Nurton. 


Hi Deb, 

The Gedye bin is basically best at hiding the waste 
—and breeding fruit fly and housing mouse colonies through 
winter. Try tipping it all out. Take loose material, like old 
corn stalks and bracken, and make layers of gloop and loose 
stuff, so that there is enough air to get it all breaking down. 

Otherwise, just forget about them for a few years. 
We have two Gedye bins. They don’t work anywhere near 
as well as the other types we use, and I wouldn’t put food 
scraps or infected fruit or leaves in them, or even kikuyu, as 
there won’t be enough heat to kill either pests or infections. 
But it will — eventually — break down into lovely compost. 
I’d just sit this one out... 

Jackie. 


2000 Miles 
On The 
Smell Of 
An Oily 
Family 
— PART FOUR = 


I SPY WITH MY LITTLE EYE SOMETHING 
BEGINNING WITH ...WITH ... WITH... 


In the fourth of five instalments of the Tyndale-Biscoe family’s epic biodiesél-fuelled 
journey, they leave the east coast and head through Arnhem Land, cross the track of 
Burke and Wills, and encounter a curious railway and some monstrous beasts. 


by Paul Tyndale-Biscoe 


Darwin, Northern Territory 


City life was gettin’ us down, so we spent a week in 
Darwin town, 

Liked the crocs and liked the beer, so decided to move 
the family here. 


S I write this, nearing the final part of our little jour- 
A» from Melbourne to Darwin, partly powered by 

the humble canola plant, I am flying over the coun- 
try through which we drove. Eleven kilometres below me, 
the vastness of the gulf country and Arnhem Land is spread 
out like a rumpled carpet. Every now and then a small 
community in the middle of nowhere appears, attached by 
an umbilical road to the nearby airstrip, unnaturally straight 
in the organic landscape. It looks soft and inviting from 
this perspective, but of course on the ground it is a different 
story, as we discovered. 

Readers may recall that we had reached Port Douglas 
after a 4000-kilometre meander up the east coast in our 
Hilux, towing a homemade camper trailer. Roughly three 
quarters of this trip was powered by biodiesel made from 
the discarded oil from our local pub in Melbourne, and 
supplemented by some commercial biodiesel we happened 
to find en route. Leaving Port Douglas and the east coast, 
however, we had little hope of finding more biodiesel, so 
we resigned ourselves to the final third of our journey on 


fossil diesel as we joined the slow progression of the more 
adventurous grey nomads heading west from Cairns on the 
Savannah Way. 


The real beginning 

To me, this was where our real adventure was start- 
ing — I had been itching to get into the outback since the 
trip began. From my wife’s perspective, this was the final 
leg of our move to the tropics and she was keen to get there 
and begin our new life. As for the kids, they were simply 
annoyed that we weren’t letting them watch Peter Pan on 
the DVD player, so as the landscape changed dramatically 
from the lush, green, coastal and hilly tropics to the endless 
plains of the gulf country, they dropped off to sleep. 

Our destination for the first night was the Undara 
Volcanic National Park, a bizarre series of underground 
tunnels known as lava tubes created by the collapse of 
ancient underground lava flows. It was our first visit to 
a tourist site on our trip — and we made the most of it 
by booking ourselves on a tour the next morning. It was 
certainly an interesting spot, and quite amazing descend- 
ing into the earth’s cool interior and wading through un- 
derground streams, but it also reminded me how annoying 
I find it being herded around like sheep and told where | 
can stand and what I can do — and paying $120 for the 
privilege. I clearly should have been born in an era when 
it was OK to trample all over everything without regard 
to environment or culture, name it after myself and then 
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The kids inspect the mouth of the Savannah King for tooth decay. 


claim it all for Britain. 

Still, I rolled over for the sake of my kids’ educa- 
tion, and we are all the better for it, so feeling suitably 
enlightened, the next day we headed back out onto the 
Gulf Development Road (possibly named like that due 
to the fact that it looked half built) and headed towards 
Normanton. The road, to use some much-overused analo- 
gies, was straight as a die and flat as a tack. The tarmac 


Ackurd pant 


company 


Paint, timber treatment & render without the chemicals. Safe for the 
environment, children, asthmatics, allergy sufferers and the elderly. 
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strip down the middle is wide enough for one car so when 
an oncoming vehicle approaches, the etiquette is to head 
for the dusty verges. If the approaching vehicle is a car 
then it is generally possible to keep the right hand wheels 
on the seal, but when a road train is heading towards you, 
the general advice is to get right off the road. When my 
wife, a somewhat nervous driver, was at the wheel, she 
tended to head bush completely, only re-emerging onto the 


GRIMES 
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road when the thundering beast had passed. 

This was the country that Burke and Wills passed 
through in their endeavour to traverse the continent and 
reach the northern Australian coastline. The story goes that 
they stopped when they saw evidence of tidal activity, indi- 
cating they had reached the sea, but, unbeknown to them, 
they were still some 90 kilometres from the coast, so flat is 
the country here. One can just imagine how dreary the trip 
must have been, trudging through the flat, scrubby land, that 
doesn’t change by the hour even at 100 km/h, so at walking 
pace it must have been endless — the only excitement being 
the odd encounter with a crocodile at river crossings! 


The train to nowhere 

Normanton is a small and dusty town situated near 
the bottom of the Gulf of Carpentaria. Its claim to fame 
appears to be its proximity to Karumba up the road (on the 
coast), which is a popular fishing spot, and a clear destina- 
tion for the off-road nomads. It also boasts a railway line 
that starts in Normanton and finishes in Croydon — about 
100 kilometres down the track — truly a train from no- 
where to nowhere. 

For us the most memorable feature of Normanton, 
however, was the life-size replica of the biggest crocodile 
ever shot — anywhere. This prehistoric monster (known 
as the Savannah King) sits on a masonry plinth next to the 
road and extends nine metres from tip to tail, resembling 
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more a dinosaur than a creature that you could possibly 
meet face to face during a quick dip in a river in the top 
end. Somewhat awestruck, we cheerfully encouraged our 
kids to climb into the King’s mouth so we could snap a few 
pics. “Don’t do this if you happen to see a live one,” was 
our salient advice and concession to good parenting. To 
my feminist wife’s delight, the slayer of this gargantuan 
creature was actually a woman. “Be warned,” she muttered 
as we Stared at the beast. 

We passed a pleasant enough evening in Normanton 
before heading on west the next day. Our efforts at an 
early start, however, were thwarted by the road train that 
pulled in to the petrol station in front of us, taking roughly 
45 minutes to fill up. The gruff driver of this gargantuan 
machine just glared at me as I paced impatiently up and 
down. I did think sadly back to the time when we carried 
all our fuel in the back, and left a sweet fish and chip smell 
in our wake. Still, soon we were on our way again, head- 
ing through Burketown and onwards up into real remote 
outback country. The road got worse and worse, and the 
countryside rougher and rougher. I was mildly concerned 
about how the vehicle and trailer would fare in this rough 
terrain, and my wife was mildly concerned about whether 
we would be attacked by descendants of the Savannah King 
as we ploughed through each river crossing* 


e Paul's final instalment will appear in the summer issue. 


$ ON TANK WATER? 


ge 


If so, you really need a WaterBoy. It will dramatically 
improve the quality of your water. How? Simply by 
drawing water from near the surface of your tank in- 
stead of the bottom. Water in a tank doesn't circulate 
which results in an ‘anerobic’ zone near the bottom, 
low in oxygen but high in microbes and impurities. It is 
from this zone from which you presently draw your 
water. 


The WaterBoy will give you: 


* Better tasting water 
( highly oxygenated) 


* Greatly reduced 
microbe count 


*Filters last a lot longer 


& “Absolutely maintenance 
free 


For less than $200 inc. del., your tank water purity problems 
are sorted, permanently. Visit our website, 
www.waterboy.co.nz for in-depth info and to order or ring 
1800 265 629. So do something really positive for your 
body’s most important requirement and invest in a 
WaterBoy. 
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The Edible Garden 


Encountering Eggplants 


The eggplant is a relatively recent addition to the Australian 
menu, and can now be found in most vegie gardens. 
Earth Garden co-founder Keith Smith tells how it got here, how 


to grow it and how to eat it. 


by Keith Smith 


Artarmon, New South Wales 


for me, evoking memories from way back in 1965 

when I first visited southern Europe, where these 
deep purple ornamental fruits are widely grown and eaten 
in so many tasty ways. 


| onc of all things, have a special nostalgia 


are said to have the best flavour. 
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Grilled eggplant: long oval types and the Italian lavender varieties 


I remember the classic moussaka, with slices of egg- 
plant and minced meat topped by béchamel sauce, served 
from glass cabinets at tiny restaurants throughout Greece. 
A few months later in Turkey, I dipped my bread in egg- 
plant purée or Baba Ganoush and was introduced to stuffed 
eggplant cooked in olive oil, so delicious it is called Imam 
Bayildi, meaning ‘the Imam fainted’. 

Earth Garden readers with long memories might 
recall me saying in ‘My 100 Days at Hanita’ 
in the very first issue of this magazine in 1972 
that I was lucky to be given extra helpings of 
eggplant fritters when I worked as a volunteer 
at Kibbutz Hanita in Israel in 1966. It was a 
‘meaty’ dish at a time when there wasn’t much 
meat around in Israel, apart from infrequent 
servings of chicken. Miriam, who was in charge 
at lunch, remembered the generous Australian 
troops based in British Palestine during World 
War Two when she was a child. 

Like the tomato and the potato, the au- 
bergine or eggplant (Solanum melongena var. 
esculentum) belongs to the Solanaceae family. 
Eggplants or brinjal originated in India, where 
they were first domesticated. Plants reached 
China along the Silk Road trade route from 
the Middle East about the eleventh century 
and were taken via North Africa to Spain, 
France and Italy, where they are so much ap- 
preciated today. 

This vegetable (really a ‘fruit’?) was 
not known to the ancient Greeks or Romans. 
Melanzane was first mentioned in herbals dated 
to 1450, like the Tacuinum Sanitatis (Table of 
Health), an illustrated version of an eleventh 
century Arabic manuscript. 

Smaller Japanese eggplant types, called 
nasu, originated in China. Baby Thai eggplants, 
about the size of a golf ball, are purple, green and 
white and used in curries. 

Centuries passed before eggplants ar- 
rived in Britain, where the climate did not suit 
them and they were raised under glass. As late 
as 1884, a gardening writer in the Newcastle- 


a © 


on-Tyne Courant could write: “Aubergine is a vegetable 
much used in France, but only partially known in England. 
It is a dark purple colour and looks something like a pear, 
and something like a beetroot. It is understood to be very 
delicious ...” 

Eggplants also came late to Australia. The first 
reference I can find to them is in the extensive catalogue 
of seeds and plants published by Daniel Bunce of the 
Denmark Hill Nursery in the Hobart Town Courier in July 
1836. In Sydney, John Baptist, who had been a ship’s cook, 
opened a nursery on the sandhills at Surry Hills, where in 
1866 he grew eggplants obtained from India. 

By the 1920s, eggplant was a favourite vegetable in 
the United States but was still neglected in Australia. Yates 
Garden Guide (1931) remarked that “it should be better 
known in the Commonwealth”. The eggplant finally came 
into its own after the arrival of immigrants, especially those 
from Greece and the Middle East, from the 1950s. 

The eggplant is a decorative and productive plant for 
the edible garden. Their star-shaped purple flowers and 
colourful globes of egg- or teardrop-shaped fruit fit in with 
vegetables, flowers and herbs, which encourage bees to 
pollinate the plants. 

Fruits are smooth, with creamy white pithy flesh and 
small seeds. The outside skin is usually a glossy deep pur- 
ple to black, but might be pale green, yellow or white. 


Australia’s Widest Range of Heirloom and Heritage 
Old Traditional Open Pollinated seeds 


No Hybrids å No GMOs - No Chemical Treatment — 


Over 1200 varieties of seeds! 
vegetables, herbs, sprouts, grains, flowers, trees å books 


Phone (07) 5533 1107 


EDEN SEEDS 
M.S. 905 Lower Beechmont 4211 


There are so many ways to prepare eggplants. 
They are delicious stuffed, baked, boiled, grilled or sliced 
and fried, and may be pickled or preserved in olive oil. 
Long oval types and the Italian lavender varieties are 
said to have the best flavour. To stuff eggplants, cut the 
fruit in half lengthwise, scoop out the pulp and mix with 
butter, herbs and breadcrumbs. Refill the skins and bake 
in a hot oven. Include eggplants with tomatoes, onions, 
peppers and zucchini in a Mediterranean ratatouille of 
mixed cut up vegetables, simmered with olive oil and 
cooked slowly. You can purée eggplants by first grilling, 
then chopping and mashing the flesh. Beat in some olive 
oil, lemon juice and salt. 


Growing 

Eggplants are perennial, but are usually grown as 
annuals. They thrive in hot summers and are sensitive 
to cold weather. These short-day plants need a long, hot 
growing season and will grow successfully in the same 
climate and the same way as tomatoes. 

Sow seed in spring as soon as the ground is warm 
and at the end of the wet season in the tropics. In cool 
places, sow seeds in peat pots under glass, and transplant 
about six weeks later. 

Four or five eggplant bushes should be enough for 
the home garden as each will bear from three to six fruits. 


After 400 years, the 
Austrians have perfected 
this elegant yet sturdy 
tool for garden and 
Small-farm use. 
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Plants, with their pretty, grey-green leaves, grow 60 to 70 
centimetres in height. To raise strong plants, start with 
nursery seedlings and transplant, or sow two or three seeds 
one centimetre deep in ‘hills’ in full sunlight 60 to 80 cen- 
timetres apart. 

Smaller Japanese eggplants can be spaced more 
closely; about 40 to 45 centimetres apart is sufficient. 

Pinch out lateral branches and tie stems to a one- 
metre high stake to avoid wind damage and to keep fruit 
straight. Pinch off flowers after six or eight fruit have set 
on each bush. Water regularly and thoroughly. 

To avoid a bitter taste, pick plants when fruit is small, 
soft and shiny and seeds are still immature. Fruit is past its 
prime and full of hard seeds when the skin is dull. 


Varieties 

‘Baby Finger’ (‘Little Fingers’) — long, slender, 
cylindrical fruit grow in bunches or clusters of three to six 
or more. You can grow these compact types in a large pot 
or plastic bag or in polystyrene boxes in small spaces, even 
on a balcony, in a sunny spot. 

“Black Beauty’ is an old classic variety with plump, 
solid egg-shaped fruit with smooth, shiny purple-black 
skin. Bushes are short and thick, each bearing four or 
five fruit. 

‘Early Long Purple’ bears large oval fruit of deep 
purple. This variety matures quickly and grows well in 


STRAWBALE BUI LDING 
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Smaller Japanese eggplant types, called nasu, 
originated in China. 


areas with a short season. 

‘Florence Round Purple’ (‘Violetta di Firenze’) — 
This Italian variety has oblong-to-round fruit in shades of 
lavender, sometimes with creamy white stripes. 

“Turkish Orange’ is a weird ornamental eggplant that 
looks like a squashed round tomato, ripening from green to 
orange-red. Fruit are rather bitter, so soak in salted water 
before cooking. They are ideal for stuffing. 


ation owner builders! 


Looking for information on owner building? 


The Owner Builder magazine provides inspiration, 
encouragement and great technical advice, along 
with the experiences of real-life owner builders. 


We are offering Earth 
Garden readers a 
SPECIAL OFFER. 

Subscribe for the reduced 
price of $35 per year 
(normally $38.50). 
Quote code EG 147. 


Also available from 
newsagents at $6.95. 


™ Owner 
Builder 


PO Box 9000 Paterson NSW 2421 * Ph/fax: 02 4982 8820 
www.theownerbuilder.com.au 


Great Nana 
Technology 


Roast Your Own Coffee 


by Everard Hunder 
Parkdale, Victoria 


AVE you ever roasted your own coffee beans at 
_ home? Roasting coffee at home is easier than you 
think. 

Firstly, steal or borrow the children’s popcorn maker. 
Toss in around 80 grams of green coffee beans. It is a nice 
amount that keeps the popper at a high heat. Roasting ina 
popcorn maker typically takes about five to seven minutes 
for a light roast, seven to eight minutes for a darker roast. 

What you are looking for is the first crack of the 
beans. This is the first sign that your beans are coming 
along nicely. It sounds like a cracking pop that you would 
hear coming from an open fire. This is a great sign. 

Then everything will go silent. Around the five to 
seven minute mark you will hear a second crack. But this 
sounds more like a soft crackle. It is a lot softer than the 
first crack, but is a good indication that your beans are now 
ready to be cooled down. 

Turn off your machine and as fast as you can cool the 
beans down. One way to do this is to toss the beans from 
one heavy-based pot to the next or by blowing on the beans. 
You need them to cool down fast, as they keep cooking. 
Some people use fans. 

Coffee beans need to rest for a few days after roasting 
as the beans need to de-gas. Sure, feel free to try the coffee 
straight away, but it seems to get better after resting. Some 
say four to seven days is the window. 

Not only is the taste of home roasted beans unbeat- 
able, but it is damn cheap. Green coffee beans can be 
purchased for around $7 to $15 a kilogram compared to 
around $35 for most brown blends. 

The roasting process does lose you 10 to 20 per cent 
of the total bean weight, but you will still be way ahead. 
And how much fun is it to begin the journey of blending 
your own? 


Great Nana Technology 


Now’s the time to send in descriptions of the things 
gran and grandpa did to be frugal and thrifty — to 
reuse and recycle. As prices and interest rates climb 
higher, it’s the perfect time to share that frugal living 
tip with other Earth Gardeners. 

Please post your tip to ‘Frugal Living Tip’, Earth 
Garden, PO Box 2, Trentham, Vic. 3458, or email it to 
editorial@earthgarden.com.au. 


| 
| 


Mmm — the unsurpassable aroma of freshly 
roasted coffee. 


What you can do in a 5 day custom workshop y Huff nP | 
Upcoming Straw Bale Building Workshops 
#117: COFFS HARBOUR, N.S.W. Aug. 14th—18th 2010 
#118: SNAKE VALLEY, VIC. (Near Ballarat) 

Sept. 18th-22nd 2010. Details to follow. 

#119: GANMAIN, N.S.W. Labour Day w/e Oct. 2nd-6th 2010 
#116: KANGAROO VALLEY, N.S.W. Nov. 6th—10th 2010 
#120: BUNGENDORE near CANBERRA, in N.S.W. 
Nov. 20th—24th 2010 


If you are interested in a custom workshop on your property 
during 2010-11, please contact us. 
e Load bearing and hybrid straw bale walls our specialty. 
* Come and learn our latest lime and earth rendering techniques. 
e We also provide a design, engineering, and drafting service. 
Phone: (02) 6927 6027 
or 0412 116 157 


Web Site: 
http://www.glassford.com.au 
Email: john@glassford.com.au 
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DIY Solar Food Dryer 


— Part Two — 


In the previous issue, Peter and Clare told how they built their own solar dryer from 

recycled and scrap materials. Here in the final part they describe finishing the dryer, 

how it worked, where to learn more about the process and the benefits solar drying 
has brought to them. 


by Peter and Clare Averill 
Coburg North, Victoria 


INDING an appropriate thermometer was a 
challenge. The temperatures required for drying 


are in the range of 48°C to 66°C, or even lower for 
herbs, so we could not use a normal oven thermometer 
(they usually start at around 150°C). We ended up buy- 
ing a $10 barbecue meat thermometer that measured the 
appropriate low temperature range. The dial face only 
shows incremental temperatures in bands of colour for 
particular cuts of meat; the lowest temperature shown 
was 54°C. We calibrated the thermometer using a tem- 
perature probe and marked the temperatures on the dial 
face in 5°C intervals from 30°C to 50°C so that we have 
a more accurate feel for what is happening temperature- 
wise inside the cabinet. 

The hinged back vent is used to maintain the correct 
internal cabinet temperature during the drying process 
and needed a stay to hold the door in varying positions 
from fully closed to fully open. The adjustable stay is 
homemade. 

Anticipating the need to make drying screens, we 
had picked up two aluminium flywire screens from the 
tip, which we were going to cut down to the correct size to 
fit the cabinet and finish with new mesh screen material. 
There was much discussion in Fodor’s book on the best 
material to use as the mesh on the drying trays. His final 
recommendation was to use polypropylene screen mate- 
rial, which, unfortunately, we could not source locally. 
We could only find this product on-line from US websites. 
The other alternatives were fibreglass mesh, which may 
not be safe for food contact, aluminium mesh, which can 
react with acidic foods such as tomatoes, and stainless 
steel mesh, which is expensive and also difficult to source 
in food grade quality. Stainless mesh is also hard to bend 
and work with. 

Eventually we purchased four Wiltshire non-stick 
cooling racks measuring 510 mm by 365 mm from our lo- 
cal supermarket. These racks are not ideal as the holes in 
the drying are at 12 mm spacing — obviously not as fine as 
other screening material, but the best local option we could 
easily find. We joined the four cooling racks with pieces of 
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The sliding stay holds the back vent open at different 
positions. 


dowel, which made two drying trays that could slide neatly 
into the cabinet. Unfortunately these trays are also about 
100 mm short front to back inside the cabinet, robbing us of 
some drying space. 

We sat the completed solar dryer in the sun for a cou- 
ple of days to vent any remaining fumes from the construc- 
tion process before we used it for the first time. 

Our first batch of produce consisted of apricots and 


on 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 


zucchinis, which took two days to dry. We sliced the zuc- 
chinis about 3 mm thick and removed the stones from the 
apricots and cut them into quarters. Both days were sunny, 
around 34°C, and the dryer was in operation from 9 am to 
7.30 pm. We set up the dryer facing north, but as the days 
wore on we did re-orientate it more westerly to get the 
sunshine for the longest amount of time. 

When we read Fodor’s book, we were a little con- 


for all things SOLAR 
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cerned that, as it was written for North America, 
the dryer may not cope with Australian summer 
heat. Would we be able to keep the temperatures in 
the correct range? We were pleased to see on these 
hot days that with the back vent fully open the tem- 
perature stayed nicely in the 55° to 60°C range. We 
turned the produce over mid-way through the first 
day and swapped the trays top to bottom inside the 
dryer. Overnight we closed the vent and took the 
dryer indoors. N 

Since then we have done subsequent batches 
of assorted excess fruit and vegetables including 
eggplant, plums, apples and more zucchini. We 
have used the dryer on a cooler 24°C day and, with 
the vent closed, the cabinet temperature stayed well 
within the 55°C to 60°C drying range. We have had 
one batch interrupted by bad weather after just one 
day of drying. 

We closed the vent and brought the cabinet 
inside for two days before we could complete the 
drying on the fourth day — probably our worst-case 
scenario for not having fitted the electric drying 
backup! We thought that the whole batch was likely 
to be ruined but in fact there were only two pieces of 
food that had become mouldy and had to be thrown 
out. We have been excited to taste the finished dried 
product as the drying seems to really bring out the 
flavour. Thus far everything is storing well in jars. 

Fodor’s book concentrates very much on the 
‘how to’ of making the solar dryer, and only briefly 
covers other important details, such as how to pre- 
pare and how long to dry different foods. It only 
provides a handful of recipe ideas for using the dried 
produce. We really wanted some more information, 
and luckily stumbled across an Australian book on 
the Friends of the Earth website called Drying Food 
by Ricky M Gribling. 

Although this book is written for use with com- 
mercial food dryers, it has been very useful, as it has 
filled in some of these knowledge gaps. It covers dry- 
ing a wide range of different foods, and has informa- 
tion on preparation and drying temperatures and times 
suitable for the solar dryer. It also has many recipes 
with hints on how to best use the dried product in 
cooking. We can see the potential for lots of experi- 
menting in the future and we realise that we still have 
a lot to learn. 

The solar dryer looks great and appears to work 
very effectively, but it does need two people to move 
it around, especially to get it through doorways. It is 
a bit heavy and awkward on your own, although we 
accept that some of that is our fault through choice of 
building materials. 

We have also observed that our drying trays 
have limitations because as items dry they shrink in 
size and can fall through the holes in the racks. This 
is something we will probably have to re-visit as time 
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The first batch of apricots and zucchinis ready to go into 
the dryer. 


First fruits: dried apricots. 


Clare loads a batch of mixed fruit and vegetables. 


goes on: we need an alternative. Otherwise, we are really 
happy with the outcome of our latest holiday project and 


44 GALLON DRUM BARREL 
HEATER KIT 


Included in this innovative wood heater are all 
necessary long lasting solid cast iron components 
ready to fit to your own 44 gallon drum. The kit 

includes a large airtight door, separate ash cleanout 
door, legs, flue collar and all nuts and bolts. 


$269 


including GST 
Australia wide freight 


can be arranged. 


Drum not included 


Melbourne Aluminium & Iron Lacework, 
452 Heidelberg Road, Fairfield, Victoria 3078. 
Telephone: 03-9489-5100 Fax; 03-9489-5956 


www.melbournelacework,com.au 


for more product information. 


look forward to the ongoing benefits of healthy, high qual- 
ity food preservation that the solar dryer will bring. 


Buy a 


waterless 
ollel: 


Then go with the flo! 


Ecoflo Water Management is Australia’s leading supplier of 
domestic “zero water input” toilets and domestic waste 
treatment systems. 


Ecoflo’s “Nature Loo” and “Sun-Mar” waterless toilets are the 

only ones certified as conforming to Australian Standards P : 
1546.2 for composting toilets. Aesthetically designed and 
manufactured so they more closely resemble flushing toilets, 
you'll find an extensive range to suit most applications. 


Call 1300 768 013 to request a brochure or visit 
www.nature-loo.com.au 
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Cannibalism in Chickens 


Prevention Measures and Alternatives to Beak Trimming 


Cannibalism among chooks in backyard flocks is not unknown, and there are ways and 
means to reduce or even eliminate it entirely. Here Wendy discusses the underlying 
reasons for such behaviour, and what you can do if it occurs in your own back yard. 


by Wendy Bartlett 


Nairne, South Australia 


ELIEVE it or not, there is such a condition as can- 
nibalism in chickens, and it often begins soon after 
they hatch. Chicks may peck at other’s toes, possi- 
bly mistaking them for worms. As they grow older this can 
escalate into pecking the head, the vent (the opening at the 
rear of the bird where the digestive, urinary and reproduc- 
tive tracts end), the base of the tail, and the eyes or comb. 
Problems leading to cannibalism in commercial 
flocks include overcrowding, bright light, high tempera- 
tures and high humidity, poor ventilation, a low salt diet, 
trace nutrient deficiencies, insufficient feeding and drink- 
ing space, nervous breeds, external parasites, stress from 
moving, boredom, and access to sick or injured birds. 
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Fortunately, most of these problems are not associated with 
backyard flocks. Keeping a watchful eye on your flock and 
implementing some simple measures to prevent the behav- 
iour is essential, because once the behaviour is prevalent it 
is difficult to control. 


Beak trimming 

A preventative measure adopted in many commercial 
flocks is beak trimming, which involves removing the tip 
of the upper beak in day-old chicks and at other intervals 
during their growth period. Trimming a bird’s beak can 
lead to acute and chronic pain. The tip of the beak is rich 
with nerves and pain receptors, and after trimming, the 
nerve fibres may start to regenerate into the damaged tis- 
sue. Tiny tangled masses of nerves can form neuromas — a 
type of tumour. Ongoing research into alternatives to these 


extreme measures will hopefully discover an effective so- 
lution so the practice can be stamped out for good. 


Pecking order 

There can be some antisocial behaviour among 
hens while they’re establishing their pecking order. This 
is normal, but occasionally a lower ranking bird can be 
bullied to the point where it is seriously injured and bleed- 
ing. Remove an injured hen until bleeding stops, wash off 
blood, and apply Vaseline. Chickens are carnivorous in 
nature and are attracted to blood, so you could try an oint- 
ment available from fodder stores, which masks the smell 
of blood and apparently tastes terrible, and once the injuries 
have healed reintroduce the chicken to the flock. But don’t 
wait too long otherwise the behaviour may continue. If 
this hen is continually attacked it may need to be removed 
completely, or, similarly, if there seems to be a bully among 
the flock, he or she may be the one in need of removal. 

In some commercial flocks red contact lenses have 
been used to mask the colour of blood but these cause eye 
irritations, infection, and often fall out. Similarly, eye covers 
or specs are fitted to the birds so they can’t see in front of 
them, only out to the side. There is also a bitting device, a 
little like a horse’s bit, which doesn’t allow the beak to fully 
close, therefore making it difficult for them to peck at each 
other. Abrasive material can be added to the feed trough of 
young chicks. This may help to blunt the hooked end of the 
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Finding grit, bugs and fresh greens in the winter 
vegie garden. 


beak while feeding and is worth a try if you rear baby chicks 
and find you have a problem with cannibalism. 


Housing 

It’s important to provide enough room, both inside the 
coop and out in the yard to avoid overcrowding. Boredom 
often leads to picking at each other, so providing plenty of 
area for them to scratch around and have dust baths is es- 
sential. Plenty of food and water should be available and 
you can try hanging bunches of greens like silver beet, kale 
or weeds just high enough for them to have to jump up to 
peck at the material, giving them exercise and a reason not 
to harass one another. 

Similarly, hang shiny objects like an old CD, foil 
plates or shredded rags inside and outside the coop. They 
love to peck at shiny objects and pull at the rags, but make 
sure there aren’t any loose threads on the rags. Another 
idea is to cover an area of ground in the yard with a 
sheet of iron or cardboard and remove it after a few days 
— plenty of insects and worms will be underneath hiding 
from the elements and I’ve never met a chook who could 
refuse an easy, juicy snack. If possible, allow them to 
forage outside the yard often to minimise feed costs and 
increase variety in their diet. 


Nutrition 

Chickens need foods from the five food groups for 
optimum health. Carbohydrates — cereal grains (wheat, 
barley, maize, sorghum, oats); fats and oils — oil seed and 
meat meals and tallow; proteins — lucerne, pollard, soya 
bean, blood, fish and meat meals; minerals — limestone, 
shell or granite grit, bone meal and particular salts; vita- 
mins — green feed, grains or artificial additives. Research 
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Jumping for joy at fresh greens. 


suggests chickens fed a high protein and high fibre diet are 
less prone to cannibalistic behaviour. 

I feed my chickens a commercially prepared food, but 
I supplement it with green feed, grains and shell grit which is 
dissolved quickly in the gizzard. They also receive leftover 
milk, cooked meat, stale bread and cake from our kitchen 
scraps. Allowing them to forage outside their yard not only 
saves money on food but also allows them to find the food 
you can’t always give them, like insects and worms. 

Aggressive behaviour has been linked to low levels 
of fibre in the diet. Fibre enhances gut development and 
gizzard function so food is broken down more slowly 
which seems to calm the birds. Try including millrun, oat 
and rice hulls and lucerne meal in their diet. 


Lighting 

If you notice cannibalistic behaviour among baby 
chicks change the light bulb in the brooder to a red one to 
mask the colour of blood and keep the coop or the area out 
of direct sunlight. Also, make sure it’s not too hot or hu- 
mid, and check ventilation, available space and hygiene. 

Even though cannibalism among chickens is a com- 
mon behavioural problem it can easily be avoided in a 
backyard flock that is healthy and happy. Chickens are 
easy to care for, and by providing them with the correct 
nutrition, a warm, dry and comfortable chicken coop, and 
a yard with plenty of grass, shade, sunshine, fresh water 
and areas to scratch about in will ensure you have plenty of 
happy chooks which will provide you with loads of fresh 
eggs year after year. 


New research reveals 
disastrous ecological impacts 
of the world’s top herbicide 
and the GM crops designed to 
tolerate it. 


OTH the crops that have been engi- 
neered to be Roundup-tolerant and 
the Roundup herbicide itself kill off 
important nitrogen-fixing bacteria and other 
good soil microorganisms. They also in- 
crease fungal pathogens, weaken plant resistance to diseases, 
lower plant micronutrients available in the soil, and more. 
Cropping covers over 134 million hectares globally, 
and 85 per cent of this is now growing genetically modified 
crops requiring the use of Roundup or glyphosate herbi- 
cide. What has happened is this wide use of glyphosate has 
bred up superweeds that are resistant to the herbicide. As 
more herbicide is used, it impacts even more on soil, crop, 
animal and human health. In the US, 189 weed species 
have developed resistance to herbicides. 
For a long time, glyphosate has been promoted as the 
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safest and most environmentally benign herbicide available, 
but in fact it has been shown to increase the severity and 
incidence of plant diseases. It both weakens the plant’s im- 
munity and boosts the virulence of pathogens and their popu- 
lations in the soil. What makes glyphosate such a strong 
herbicide is that it is translocated throughout the plant to the 
growing points. In the roots, glyphosate is,exuded into the 
soil surrounding the roots where it exerts powerful effects on 
the microbial community and soil chemistry. 

e Sourced by Jill Redwood from: www.i-sis.org.uk/ 
glyphosatePoisonsCrops.php. Cartoon by Jill Redwood. 


Earth Garden HEMP T-Shirts 


Whether you’re down on the farm, down and 
dirty in the vegie garden, or just down the 
local café... hard-wearing, fast-drying, and 
tough: these HEMP T-shirts are comfortable. 


Small, Medium, Large, Extra Large, 
in Black or Natural (off white). 
$27.00 inc GST. 
Use the form on page 80 to order, 
or for phone orders only: (03) 5424 1814. 
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‘Green Power News’ presents news, information, breakthroughs and new product 
information on renewable energy. Feel free to email any news items for consideration to: 
editorial @ earthgarden.com.au. 


Caveat Emptor: Nothing New Under The Sun 


by Alan Gray 
Trentham, Victoria 


‘Buyer Beware’ is the message from the national body that ac- 
credits solar installers and investigates complaints. The Clean 
Energy Council has just released a new version of its free 
27-page consumer guide to buying household solar-electric 
panels. The guide is available to download at: http://www. 
cleanenergycouncil.org.au/cec/resourcecentre/Consumer- 
Info/solarPV-guide.html. 

If you’re thinking of installing a grid-connect solar 
system in the new world of lower prices, large companies sign- 
ing up customers in bulk, and unknown brands of panels and 
inverters, the ‘Buyer Beware’ message is critical. 

In June this year Australia passed the magic number of 
100,000 residences with solar power systems installed, accord- 
ing to Federal Government Department of Climate Change 
and Energy Efficiency statistics. In the month of March 
2009 around 3.2 million watts of solar power were installed 
throughout Australia, and by March 2010 the rate of installa- 
tion had risen to around 11.5 million watts per month. Clearly, 
Australians are prepared to take action on climate change even 
if their politicians aren’t. 

The sheer growth in the solar installation industry in the 
past few years has made a rise in complaints to the CEC inevi- 
table, CEC spokesperson, Mark Bretherton, told Earth Garden 
in August. He said that in the 08-09 financial year there were 
16 disputes reported to the CEC, and this number jumped to 
72 in the 09-10 year. However, 22 of the 72 should not have 
involved the CEC, which fields complaints about poor quality 
workmanship relating to installers. The CEC does not consider 
complaints that can or should be made to State Government 
offices of Fair Trading, the ACCC or the Energy Ombudsman 
which might involve false advertising or dodgy marketing 
practices. 

This growth in complaints brings the challenge for 
CEC to ensure that accreditation and installation standards are 
maintained as new people enter the industry and market forces 
mean that large companies — even hardware chains such as 
Bunnings — are working out ways to profit by installing solar 
rooftops. 

Many Earth Garden readers will have noticed large 
drops in the cost of installing grid-connect systems since the 
second half of 2009, and the emerging feedin tariffs in most 
States mean that payback periods can be as short as five or 
six years for systems in some parts of the country. But the old 
adage: “You get what you pay for” probably applies in this 
industry more than anywhere else. “If a deal looks too good 
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to be true, it probably is,” goes the old investment advice, and 
Earth Garden urges people to carefully assess any offer. 

“If you get a company salesperson knocking on your 
door and telling you that this is a once-only price that will go 
up if you don’t sign today — forget it,” says Mark Bretherton. 
He advises consumers to follow the following steps: 

1. Check that the installer is accredited with the CEC. The in- 
formation is on the CED website at: www.cleanenergycouncil. 
org.au. 

2. Download and read the CEC Consumer Guide. 

3. Shop around with electrical retailers. You are basically tear- 
ing up your existing arrangement with your existing electricity 
retailer so you need to understand what you will be charged 
and credited with when you go grid-connect. You may find a 
much better deal with a different electricity retailer. 

4. Do a fair bit of research: get online and search forums (such 
as the Earth Garden Path at www.earthgarden.com.au/portal/ 
news.php) and complaints and consumer websites for com- 
ments and opinions about different companies and products. 

Like any product, a more expensive item will probably 
be better quality. The same applies to pv panels and inverters. 

“My own view is that even if you’re tempted to go fora 
cheap system with a company importing their own re-badged 
panels directly from China, pay extra for a top quality inverter. 
Personally, I’d prefer to have the installation done by someone 
I think will still be around in ten years committed to the ideals 
of solar,” says Earth Garden editor, Alan Gray. 


Finally, A Real Plan To Cut Emissions For Good 
For years the climate change debate in Australia has been 
confined to endless discussion of abstract policy mechanisms 
designed to deliver only modest reductions in Australia’s 
greenhouse gas emissions at best. It could well be character- 
ised as a debate between doing nothing at all, or almost noth- 
ing, to address climate change in the Australian context. That 
all changed in late June with the release of the Zero Carbon 
Australia 2020 Stationary Energy Plan, a detailed and prag- 
matic blueprint for transitioning the Australian stationary en- 
ergy sector to 100 per cent renewable energy within a decade. 

The project involved a team of engineers, scientists, 
researchers and others — including engineers from the ex- 
isting fossil fuel energy sector — contributing thousands of 
hours of pro bono work to put together a detailed roadmap of 
the steps necessary to replace our coal and gas infrastructure 
with renewable energy. The plan uses only technology that is 
proven, reliable and commercially available now, to allow for 
an immediate start, and for it to be fully costed. 

The cornerstone of the renewable electricity generation 
infrastructure is solar thermal power. Unlike wind power or 


solar photovoltaic panels, which generate electricity directly, 
solar thermal power uses mirrors to concentrate the sun’s en- 
ergy onto a receiver and create heat, which can then be used 
to make steam to run a turbine and generate electricity, in the 
same way as a conventional coal-fired power station. 

What makes this technology such a game-changer is that 
heat can be stored very efficiently in large tanks of molten salt, 
like an enormous thermos flask, and can then be dispatched 
to generate electricity at any time of the day or night, making 
it in effect baseload solar power. This smashes the myth that 
renewable energy cannot supply baseload electricity, that is, a 
reliable supply 24 hours a day. 

The report points out that solar thermal power plants 
are already being rolled out on a large scale in Spain, the US 
and other parts of the world. Spain, for example, is expected to 
have 2400MW online by 2013, while Australia, in spite of its 
vastly greater solar resource, will have none. The plan details a 
rollout of large solar thermal plants at 12 proposed sites across 
the country to supply 60 per cent of Australia’s power, with 
the other 40 per cent being supplied by wind. Wind power has 
been growing globally at a rate of about 30 per cent every year 
for the past decade, and in China at about 100 per cent for the 
past few years. 

Wind and solar thermal power integrate extremely well, 
with dispatchable solar thermal power providing the firming 
power to complement wind. The plan goes into great detail on 
the resource and labour requirements, and even the factories 
that would be required to make all the component parts. It has 
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detailed energy modelling to establish that it could actually 
supply the electricity reliably all year round, and goes into 
great detail with costing to establish the size of the investment 
required. Amazingly, this is only equivalent to one coffee a day 
for every Australian for the next 10 years. 

It is an absolute breath of fresh air — a rigorous and 
coherent plan to answer the one question that needs to be 
answered: what would it take to do the job properly and move 
Australia decisively away from its dirty fossil fuel energy 
infrastructure to a modern renewable energy economy? And 
that it was done by a group of dedicated engineers in their own 
time, makes it all the more extraordinary! 

— by Mark Ogge, BZE. The Beyond Zero Emissions plan can 
be read or downloaded at: www.beyondzeroemissions.org. 


Solar Powered Mobile Phone For India 
Vodafone has unveiled a solar-powered mobile handset in In- 
dia. India has been adding nearly 20 million mobile subscribers 
each month, many of them in rural areas, where electricity sup- 
ply can be patchy at best. A third of Indians don’t have access 
to electricity, but they do get plenty of sun. Samsung launched 
a solar-powered handset about a year ago, and Vodafone is 
now joining in the effort to profit. The VF 247 Solar Powered 
phone, priced at 1,500 rupees (AUD$35), should be available 
in stores in September. It needs eight hours of direct sunlight 
to be fully charged and can support more than eight days of use 
on standby and four hours of talk time. It also comes with an 
electronic charger, an FM radio and a powerful torch light. 


Earth Garden Magazine Binders 


Your chooks probably live in a palace — now you can treat your special 
magazines to the same level of luxury... 


After many years out of production 
they're finally back. 

Whether you've recently 
splurged and bought yourself The Lot, 
or if you've been trying to protect your 
back copies from marauding friends and 
family for years, the new EG Binders are 
the perfect way to protect and organise 
your sustainable living library. 


Each binder holds around 10-12 copies 
of Earth Garden with a snug, single wire 
along the centre pages. 


TO ORDER YOUR BINDERS: 

e Use the form on page 80; or 

ə phone (03) 5424 1814 with your credit 
card; or 

e visit www.earthgarden.com.au 


$16.00 ea or 2 for $30.00 
(plus postage). 
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EARTH PEOPLE WRITE 


Earth People Write 
continued from page 7 


No-dig gardening from the 


wheelchair 
Dear Earth Garden, 

I really enjoy reading Earth Garden. I 
do companion planting and no-dig garden- 
ing and have done this for approximately 
ten years. I use an electric wheelchair, but 
can walk a little bit with the help of a walk- 
ing frame when weeding. Thank you, 
Rosemary J. Gray, Minto, NSW. 


Hi Rosemary, 

Good to hear from you and we hope 
you enjoy the no-dig story in this issue. It’s 
a great gardening method, that’s for sure, 
and we hope to run more stories on the 
topic down the track. All the best, 

— Fiona. 


Love the mag 
Dear Editor, 

Love your magazine and find it to be 
a great source of useful information and 
enjoyable reading. Keep up the good work 
and many thanks! 
Elizabeth Shearman, via Email. 


The struggle to make sense of 
electricity charging (cont’d) 
Dear EG, 

I really enjoyed the latest issue! I 
thought Alan Gray wrote a great article 
about the new state of affairs for solar in- 
stallations. The subject of RECs is baffling 
to many and it took a fair bit of research on 
my own part to figure out what they were 
and for what they were actually intended. 

A word of warning for people interest- 
ed in installing solar who are using off-peak 
electric appliances: this is either electric off- 
peak water, or electric storage heating. We 
recently bought a house which has two elec- 
tric storage heaters, connected to a separate 
off-peak meter (which is on a timer). While 
these electricity-hogging appliances are be- 
coming extinct, it was an economically vi- 
able option when off-peak rates were at low 
as seven cents per kWh and many homes 
still use them. While the off-peak rate has 
increased, and will continue to increase like 
all electricity tariffs (now sitting around 10 
cents per kWh) they are still affordable. 
Without the off-peak rates they are obsolete, 
as the running costs are too high. 

The smart meters now present the pos- 
sibility of losing off-peak rates — a nasty 
surprise for some us. I had recently almost 
gone ahead with the install, but we might 
just have to wait and see what happens. It’s 
hard to get a straight answer out of electric- 


ity retailers on this. I will quote an email I 
got from AGL: 

“Dear Andrew, As we are unsure as to 
what suppliers are doing in regards to the 
future of peak and off-peak tariffs, I can’t 
really advise you as to what your best op- 
tions are. It’s entirely up to you which way 
you would like to go.” 

I discovered another person who had 
similar issues with AGL, though the condi- 
tions have changed since then: 
http://forums.energymatters.com.au/solar- 
wind-gear/topic467.html 

Pd like to know if you are aware of 
these issues. I think people need to be very 
careful to research this and find as much 
info as possible because the retailers are 
not up front with this information. While 
the current tariffs include off-peak rates, 
the new time-of-use tariffs for smart meters 
have some new types of peak charging. 
Overall, the rates go up by 20 per cent 
— but the idea might be that all power is 
charged at a lower rate during off-peak 
times. Confusing. Kind regards, 

Andrew Sargeant via email. 


Dear Andrew, 

What an informative and helpful let- 
ter. Thank you. This is a great example of 
how the new world of grid-connect solar 
combined with rapidly rising mains power 
prices make it difficult to compare apples 
with apples. I have been told by Origin 
Energy that they will rebate $170 of the 
cost of switching to a new meter (not a 
smart meter) that will retain off-peak pric- 
ing (at the higher rate of 10 cents per kWh) 
but will still allow you to get the new solar 
feed in tariff. This seems to be the unsatis- 
factory middle path that’s better than any 
other option. If you are paying for 100 per 
cent Greenpower then your off-peak power 
may Still be a good option. Good luck! 

—Alan. 


Blending those food scraps 
Dear Earth Gardeners, 

My vegie garden doesn’t know what’s 
hit it, as I’m trying out all sorts of different 
ways to improve it — inspired by hints and 
advice gleaned from your pages. I don’t 
waste any of my kitchen scraps. Each 
day’s peels and skins go into the vitamiser 
with the eggshells from breakfast and are 
churned up finely. (No peach stones or hard 
stuff please!) This is added to the waste 
water saved by having a spare dish in one 
side of my double bowl sink. Then it’s out 
onto the garden. The worms love it. The 
soil has improved out of sight and the ve- 
gies look healthier. Keep up the good work 
with Earth Garden. Even this 74-year-old 
can learn something new and interesting. 
Margaret Briese, Beaumont, NSW. 
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A wonderful friend 
Dear Fiona, 

Thank you so much for including 
our home ‘Ironbark Haven’ in your latest 
edition of Natural Home Builder. The 
knowledge we gained from many years 
of exploring Earth Garden magazines 
inspired us to venture into the world of 
alternative energy and adaptive building 
materials. I think it will be a never-ending 
journey as we constantly look at ways to do 
things better and more sustainably. 

Your magazine is a wonderful friend 
we look to arrive at our place every quarter. 
Many thanks. 

Stuart & Bronwyn Spark, Bells Beach, Vic. 


Dear Stuart and Bronwyn, 

You are most welcome and thank 
you for your valuable contribution — it’s 
a great book and we're very happy with 
it, Natural Home Builder Volume Four is 
available from The Good Life Book Club by 
phoning (03) 5424 1814. Cost is for $19.95 
plus $5 postage. We’re always on the look 
out for good natural building stories and if 
you have a story to share, feel free to send 
an email to editorial@earthgarden.com 
with your idea. 

— Fiona. 


Strawboard vs plasterboard 
Dear EG, 

We are in the process of designing 
a timber frame passive solar house on a 
concrete slab. We are looking at using 
a strawboard product such as Orrtech’s 
Durra as internal linings. It appears that 
there are some good environmental reasons 
for using strawboard; however, we are un- 
sure if there are any disadvantages over tra- 
ditional plasterboard we should be aware 
of. Thanks, jguess@bigpond.net.au. 
Julian via email. 


Hi Julian, 

You may want to ask our building 
expert, Bob Rich, about this. Send him an 
email to bobrich@bobswriting.com and he 
may be able to help you. I hope you are 
taking notes and photos as you work. We'd 
love a story from you to consider. 

— Fiona. 


Some letters and discussions on 
the Earth Garden Path Website 


First edition of EG1 

Mel from the Path asked Doug Falconer 
our Web Master... 

Hi Doug, 

I have a small question and hope you 
don’t mind. I am wondering if you or any- 
one else can tell me how to identify a first 
Earth Garden issue as a reprint? I want to 


give mine away as a gift and I am pretty sure 
it’s original but would like to check before 
gifting it. Any help appreciated. Thanks. 
Mel. 


Doug asked Keith Smith: 
Hi Keith, 

Hope you and Irene are well. We’ve 
had an interesting contact from a reader 
who wants to gift an EG1 to a family mem- 
ber, but wants to be sure it’s a first edition, 
not a reprint. All our copies here are ap- 
parently reprints but don’t say so. Is there 
a way to tell them apart? Cheers, 

Doug. 


Keith answered: 
Hi Doug, 

There is a way to tell a first print run of 
EG1. The inside pages 20 to 25, including 
the Montsalvat photos, are printed in sepia. 
I remember standing knee-deep in paper 
discards around the 4-up printer at Bill’s 
Bag Bookshop in Richmond. The printer 
was usually a plumber! Reprints were 
black and white. That first print run was 
2000 copies. We’re both fine and hope you 
are also. Regards, 

Keith. 


Using Quinoa 

I read with interest Jackie’s info on 
growing Quinoa (EG152 ‘Questions & 
Answers’) but was a bit mystified about 
the washing of the seeds. Is this only if you 
grow your own? I buy it from the organic 
shop and make a beautiful broccoli salad 
with it but it says nothing on the packets 
about washing! 
Jodie B on The Path. 


Some replies 


All Quinoa grain contains natural saponins, 
which act as a pest deterrent. I cook with 
it a couple of times a week and find that by 
soaking it in a bow] (like you do lentils and 
pulses) for a few hours before, then rinsing 
in a sieve before you cook works just fine. 
If you’re busy or have forgotten to soak 
it, you can pour boiling water over it and 
leave to sit for 20 minutes or so and rinse 
in the sieve as above. 

Erthgirl on The Path. 


It’s basically to remove the bitterness. 
Sprouted Quinoa is healthier for you 
anyway and makes a better salad, so just 
soak them for the day to sprout them and 
change the water a couple of times if you 
find it’s still bitter. As Erthgirl said above, 
if you forget and are about to cook it like 
rice (as a rice substitute) then you could 
just change the water once or twice in the 
boiling process. 

Charles in Innaloo on The Path. 


EARTH PEOPLE WRITE 
DIY yoghurt 


Here is a money saving tip for those 
who use the Easiyo system. The price 
of a packet of yoghurt culture has almost 
doubled within a year. I have found that 
just two heaped tablespoons will work as 
well as using the whole sachet. Make sure 
the powder is well mixed before scooping 
out. I also include a cup of milk powder 
and add water and use as per instructions. 
Have only used with natural flavour. Keep 
the opened packet sealed, in fridge. 

Bushy on The Path. 


Some replies 


Good one Bushy. I make this stuff and 
thought it was getting a bit expensive. | 
got a recipe from someone years ago and 
have used it successfully. Good thing is, 
you can make the new batch from the last 
batch: 250 ml low-fat milk, one tablespoon 
natural or plain yoghurt. 1. Heat milk ina 
small saucepan over a gentle low heat until 
it begins to boil. 2. Remove the saucepan 
from the heat. 3. Pour milk into a clean 
heatproof jar and set aside to cool until it 
becomes lukewarm. 4. Add the plain yo- 
ghurt into the milk, give it a gentle stir and 
then cover the jar. 5. Put jar aside to allow 
the contents to set. 6. This takes about 8 to 
10 hours. 7. Once the yoghurt is thick, chill 
it in the refrigerator. 8. The yoghurt can be 
kept for up to six days. 

Shamaroo on The Path. 


I’ve been using a yoghurt culture from a 
cheese place I found on the web which uses 
1/10th of a teaspoon per litre and keeps for 
up to a year in the freezer. I must have got 
at least a year’s worth and I think it was 
around $15. I put 2 cups milk powder in 
filtered tap water, plus a smidgin of culture 
in each batch and get a lovely thick result. 
I probably make 2 litres a week. Also, I use 
supermarket-bought containers of similar 
size to the Easiyo one, in the Easiyo, and 
they work perfectly too. 

Tiddlypom on The Path. 


Cheeselinks is the place to get your yoghurt 
culture: http://www.cheeselinks.com.au. 
Crafty Bee on The Path. 


Last batch I made was a bit runny so I put 
it in a sieve with thin fabric and let it drain 
as if I was making cheese. Got quite a lot 
of whey which made great pancakes and 
chappatas and the yoghurt was a lot thicker. 
I always use shop yoghurt as a starter. 
Vaalia was recommended to us as it has the 
live culture, according to a naturopath we 
talked to. If it gets too acidic or sour after 
a while I buy another container and use that 
as a Starter again. 

Hermits on The Path. 


As a never-made-yoghurt-before type, how 
would you guys recommend to do it? Do 
you use a machine or is it all hand done? 
Where are the recipes found? 

Aquatic Ian on The Path. 


Aquatic Ian — for a first try, use any old 
thermos you have lying around, with a 
wide neck if possible (to get the gloop out 
afterwards) or an esky stuffed with towels. 
Make the yoghurt in a plastic pot that you 
can put straight in the fridge after it’s thick- 
ened up, which I’ve done in the past too 
and works fine. 

Heat the milk to lukewarm — or bring 
to the boil and cool to just warm. Mix in 
a couple of tablespoons of fresh yoghurt 
from a shop, and then put in the thermos/ 
insulated pot. It should be set in about six 
hours or so, then refrigerate. 

For a thicker, creamier yoghurt, add 
a cupful of dried milk powder per litre of 
fresh milk — alternatively, use water and 2 
cups of milk powder per litre. 

I never had a problem with not boiling 
the milk first (using already pasteurised 
milk) but others on here have suggested I 
should do this. I never measured the temp. 
and it always seemed to work, though 
sometimes I’m sure I had it much warmer 
than others. There seems to be plenty of 
leeway with this. Happy experimenting 
Tiddlypom on The Path. 


Inspired by Jessica Watson 

I have just sat and watched Jessica 
Watson arrive home from sailing around 
the world. What an amazing young person. 
It just goes to show no matter what our 
circumstances dreams do come true. She is 
truly an inspiration to all of us. Aussies can 
be a tough bunch and when it comes down 
to it can overcome most things. Especially 
since she is a Queenslander (LOL just had 
to add that one). We can all take a leaf 
out of her book and learn from it despite 
her being only 16 — what a wise young 
woman. 
Wisteria on The Path. 


Reply 

Good thoughts there Wisteria. I like to get 
out to sea, but I like to get home for din- 
nertime. LOL. 

Onions on The Path 


If you want to join in the lively 
discussions on the Path, link up with 
like-minded Earth Gardeners, share 
recipes, gardening tips, photos, read 
articles and catch up with loads 
of news and events — then go to 
the Earth Garden website (www. 
earthgarden.com.au) and follow the 
link. Membership is easy and free. 
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The World According 
To Monsanto 
Pollution, Politics and Power 
By Marie-Monique Robin 
Translated by George Holoch 
Published by Spinifex, black 
and white, paperback, 
373 pages. $34.95 


Author Marie-Monique Robin is an 
award-winning French journalist and 
filmmaker. She is the director and pro- 
ducer of over thirty documentaries and 
investigative reports, filmed in Latin 
America, Africa, Europe and Asia. It 
is therefore not surprising that this book 
relies on painstaking research and refer- 
encing. Sweeping statements and base- 
less accusations would not be wise when 
discussing the history of Monsanto. 

An agribusiness giant, Monsanto 
is the creator of Roundup, and now 
controls the bulk of the yield of the 
world’s genetically-modified corn and 
soy. The World According to Mon- 
santo tells the little known, but shock- 
ing, story of this world dominator. As 
Robin points out, much of this story 
is available to anyone who wants to 
spend time searching the net. It is in 
the public domain. This book is the 
product of skilled sorting, sifting and 
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compiling of information. 

Robin follows Monsanto’s long 
history of manufacturing the hazard- 
ous chemicals and herbicides, including 
PCB and Agent Orange. Marketing it- 
self as a life science company, Monsanto 
would have us believe it now has a green 
face and perhaps a social conscience. 

Whole towns have had to be va- 
cated due to toxicity. There have been 
huge class actions and farmers are feel- 
ing the pressure as they are watched in 
their fields. 

This book is a solid read but 
not difficult as it draws you in like a 
chilling thriller — not for the faint- 
hearted. It definitely clarifies my 
doubt about the magic Roundup. It is 
a global disaster. 


How To Make And 
Use Compost - 
The Ultimate Guide 
By Nicky Scott 
Published by Green Books, 
black and white paperback, 
200 pages. $24.95* 


With the days getting longer and just 
that little bit warmer, we can’t help but 
think about feeding that spring garden, 
and what better way is there of do- 
ing it than with your own homemade 
compost? Author Nicky Scott is an 
expert producer. He works with com- 
munity compost groups, schools and 
businesses. 

It makes no difference that this 
book is from the United Kingdom. 
Organic matter rots the same the world 
over (doesn’t that connect us all?). 
Use this book to learn how to create the 
right mix. Nicky runs through many 
of the commercial systems available 
as well as how to construct your more 
conventional composting bays. Learn 
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about worm farms, making your own 
liquid feeds and much, much more. 

Nicky is particularly keen on the 
no-dig method of gardening. Apart 
from the benefit of less digging, the no- 
dig method is a great way to sequester 
carbon into the soil, which oxidises 
more of the carbon, releasing it as car- 
bon dioxide. 

Lay your compost on a barrier 
of cardboard and paper. Use as much 
organic material as you can find and 
plant directly into your mound. 

This book is the ideal starting 
point for anyone interested in initiating 
a school programme for composting. 
Learn how to conduct a waste audit, 
make a plan and cost it, and how to 
implement your plan. 

Part two of this book is a fantas- 
tic resource in itself — an alphabeti- 
cal list of what will or won’t compost. 
Did you ever wonder about coffee 
grounds? These are a good compost 
activator. If your heap is dry you must 
soak it before you dig so you don’t 
breathe in lots of spores from fungi. 
Once soaked, dig it out and re-stack it 
with lots of green material. 

This book is a brilliant guide for 
beginners and the experienced. Use it 
to motivate the whole community! 
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Australia’s 
Remarkable Trees 
By Richard Allen & Kimbal Baker 
Published by 
Miegunyah Press 
Hard cover, full colour, 
254 pages. 
$59.95* 


This book offers a fabulous photo- 
graphic journey through Australian 
cities, gardens, farms and the out- 
back. It demonstrates in no uncer- 
tain terms the ecological diversity 
of this great land. The purpose of 
the book is to recognise our iconic 
trees and the great forests in which 
they live. These trees are Austral- 
ia’s natural, national treasures. Our 
friendly authors haven’t forgotten 
the early settlers and are keen to 
show us examples of trees brought to 
Australia over 100 years ago. These 
trees were planted with much hope 
and cared for with much longing for 
lands afar. They are very much part 
of our history. 

Divided into six chapters, the 
book looks at icon trees and varying 
landscapes. Start with magnificent 
natives, old curiosities and foreign 
invaders. Then explore historic trees 
and trees on private properties. Fi- 
nally, a book like this would not be 
complete without a chapter on local 
giants. There are some spectacular 
examples of trees in their natural 
habitat. 

In 1817 early settler John 
MacArthur was on a grand tour of 
Switzerland and the south of France. 


He was on a mission with his sons 
James and William to source plants 
and to research viticulture and olive 
production with a view to establishing 
industries inAustralia. The cuttings he 
obtained were destined for his home, 
Elizabeth Farm, in Parramatta (yes, 
the same Elizabeth Farm of merino 
breeding fame). The following year 
many plants arrived by convict vessel. 
Two ancient olive trees, still thriving 
in the garden at Elizabeth Farm, are 
believed to be from this shipment. 
The now historic homestead hosts a 
festival every second October. The 
festival of the olive is a celebration of 
Mediterranean culture in Australia. 

There are many fabulous stories 
like this, which makes this book as 
much a good read as it is a good-look- 
ing coffee table piece. 


The Plastic Mind 
By Sharon Begley 
(foreword by His Holiness 
The Dalai Lama) 
Published by Constable, 
London, black & white, 
paperback, 353 pages 
$29.95 


The first Mind and Life Conference 
took place in Dharamsala nearly 
twenty years ago, opening dialogues 
between Buddhism and modern sci- 
ence. In that twenty years there has 
been an explosion of understanding 
in the field of neuroscience, and in 
particular neuroplasticity (the brain’s 
ability to change). For decades, con- 
ventional neuroscience held the view 
that after childhood the human brain 
was ‘hard-wired’, with very little 
chance to change. This book looks 
at how this neuroplasticity sits with 
Buddhism, and indeed just how much 
change is possible. 

It is a fundamental Buddhist 
principle that the human mind, 
through training, has a tremendous 
potential for transformation. Sci- 
entists have now shown that mental 
training can also change the brain. (Is 
this a chicken and egg scenario?) 

Author Sharon Begley is a lead- 
ing science journalist and was invited 
by the Mind and Life Institute to report 
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on the 2004 gathering of neuroscien- 
tists at the home of the Dalai Lama in 
Dharamsala, India. The result is this 
extraordinarily well-researched book 
where east meets west. Detailed de- 
scriptions of laboratory experiments, 
scientific findings, as well as the Dalai 
Lama’s questions and comments, are 
explored. 

It is perhaps the Dalai Lama’s 
questions that are the most probing, 
and they often arise from ancient 
texts. To the Dalai Lama the con- 
cept that “the brain’s functions are 
the mind” doesn’t stack up. We know 
that the brain’s functions affect our 
mind. We also know that the mind 
can cause a physical response in the 
brain. This leads the Dalai Lama to 
say “it’s a two-way street” — there 
are two players. 

For centuries Tibetans have 
been training their minds, and in so 
doing, exploring brain plasticity, cre- 
ating systems for their findings and 
passing instructions on for future gen- 
erations. Western science has shown 
that changes occur in the brain only 
when a person is paying attention. 
Perhaps this is where the opportunity 
for human nature to evolve lies: in 
focus and the desire to change. 

This book is an engaging read 
for any thinking person looking for 
answers to big questions. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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Unclassifieds are $1.00 (including GST) per word prepaid. This cost now includes your advertisement on 
the Earth Garden website at www.earthgarden.com.au for three months. Bookings for the DECEMBER 
2010 issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, 

29 OCTOBER 2010 (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal flour 
for Cakes and Bread at with a Retsel Little Ark stone flour 
mill. Start juicing WHEAT GRASS JUICE at home. Vis- 
it www.retsel.com.au. “Endorsed by Housewives’ Associa- 
tion.” Write for catalogue: P.O. Box 712, Dandenong 3175, 
enclose 3 postage stamps. Ph: (03) 9795 2725. Distributors 
enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send 4 stamps to: The Gourd Father, PO 
Box 298 EG, East Maitland, 2323. www.thegourdfather. 
com Special Offer! Book on growing and drying gourds 
plus 2 pkts seeds mixed, 1 sml and 1 lrg plus free catalogue 
$31.90 includes P&H and GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 3460. 
Website: www.home-ed.vic.edu.au Phone: (03) 9517 
7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homeopathic remedies, nutritional supplements, non-toxic 
shampoos and much more. Mail-order catalogue Australia 
wide. Distance consultations also available. 244 Verrierd- 
ale Rd, Verrierdale, Qld, 4562. Ph: (07) 5449 1453, Fax: 
(07) 5449 1463 Email: info@greenpet.com.au Web site: 
http://www. greenpet.com.au. 


JUICERS, MANUAL OR ELECTRIC for fruits, vegeta- 
bles and wheatgrass. See our manual st/steel model. Qual- 
ity Grainmill and Juicers Products, Ph: (02) 6373 3 419 or 
visit us on Www.grainmills.com.au http://www.grainmills. 
com.au. 


NATIVE STINGLESS BEES for profit or pleasure - how 
to get started, pollination/honey potential in Queensland. 


Detailed info booklets, packed with photos, diagrams. 
Website: www.aussiebee.com.au. 


STRAWBALE BUILDING WORKSHOPS. Compre- 
hensive strawbale and earthen plaster building workshops, 
Daylesford. Ring for dates or check website. Learn how 
you too can build easily, environmentally, and affordably. 
Don O’Connor and Sue Ewart (see EG 101 and 105). Visit 
on our Web site: www.gentleearthwalking.com.au. Phone: 
(03) 5348 7506. 


TIPIS by Don O’Connor. Tipis made to order by experi- 
enced and caring builder. Also available Tipi Camping: re- 
treats and holidays — Daylesford. Now making Aboriginal 
whurlies. Phone: (03) 5348 7506 or write to PO Box 395, 
Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You'll feel so damned 
green you’ll sprout leaves. Experience East Gippsland’s 
old growth forests from a solar powered eco-cottage. 
Situated on the Brodribb River next to the Errinundra 
National Park on an organic farm. From $65 a night. 
Call: Jill Redwood (03) 5154 0145, Email: jacarri@ 
eastgippsland.net.au or visit www.eastgippsland.net. 
au/jacarri. 


TASMANIA — HUON BUSH RETREATS. Relax, Ex- 
plore, Experience, Nature. S/c cabins and campground in 
private nature reserve, 45 mins from Hobart. Ph: (03) 6264 
2233. Web: www.huonbushretreats.com. 


ECO BUILDING ADVICE for new homes and retrofits 
in Adelaide, SA. Earthy designs, plans for Councils, in- 
spections ... 35 years experience. Ph: Jack (08) 8261 9049 
www.jmetcalf.net. 


GREEN HEMP AUSTRALIA. Save our planet with a 
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great range of hemp products. Visit: www.greenhemp.com 
or phone/fax: (03) 9710 1644. 


UNICORN HOUSE ARCHITECTS AND BUILDERS. 
Helen and Per Bernard, and team, design and build beauti- 
ful, sustainable and energy efficient homes and buildings. 
20 Bridport Street, Daylesford, Vic. 3460. Ph: (03) 5348 
1298, Email: imagine @netconnect.com.au, Website: www. 
unicornhouse.net. 


WOOD FIRED OVEN WORKSHOPS (as featured in 
Back Yard Ovens). For full details and future workshop 
dates and venues — www. woodfiredovenworkshops.com. 


BOOKS, COURSES, EDUCATION. Organic Gardening 
and Farming web site Jade and Paul Woodhouse’s Lifestyle 
Farm. Web: www.simplynaturalorganic.com Ph: (02) 6657 
3368. 


A STEINER HOMESCHOOL? Web: www.golden 
beetlebooks.com Or enquire Ph: (02) 4787 5335. 


GIVE YOUR NEWS to Michel and Jude via www. 
seedsavers.net. See news of their seed travels. 


PERMACULTURE COURSES suited for temperate 
regions of South Eastern Australia. Details at www. 
permaculturedesign.com.au John Champagne: (02) 6492 
7306. 


ECO-LEARNING COURSES. Hands-on training 
for simple eco-living with Alanna Moore, Peter Cow- 
man and guests. Make Your Own Wind Turbine, 
Sensitive Permaculture Design, Natural Building & 
Living Architecture, Dowsing the Harmony of Place 
and WomanSpirit Weekends. Free camping available. 
Affordable fees. Info — email: info@ geomantica.com, 
phone: (03) 9005 5833, see www.livingarchitecture 
centre.com. 


INTERESTED IN NATURAL health and healing? Want 
to earn money from home in hours that suit you? Visit 
www.youngliving.org/kirstieyoung. Please email me for 
a free CD. 


WEBSITES FROM $199. Simple and self-editable. Per- 
fect for small business. Web: www.ozwebexpress.com.au 
or 1300 858 167. 


SILK WORM eggs/instructions $10 per 100, post paid. 
Phone: (03) 5460 5919. 
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COMPOSTING WORMS - Buy your worms direct 
from the breeder. Free shipping. East Coast of Australia 
only. Order online at www.organicearthsolutions.com.au. 


HERBAL PET SHAMPOOS and Herbal Pet Parasite 
Control. Don’t poison your pets. Visit us at www.animal 
healthstore.com.au. 


ANIMAL HEALTH PRODUCTS - All natural and organ- 
ic products for your pets in one online location. Over 600 
product lines including natural pet food and treats for dogs 
and cats, horse and livestock supplements, natural minerals 
and vitamins, magnetic pet products and books. Visit us at 
www.animalhealthstore.com.au. 


SPROUT YOUR OWN super easy economical food 
source with the SPROUTPOUCHtm! 100% organic hemp 
bag, perfect for sprouting seeds in Australian climates, 
travelling or home. No mess, no mold, no soil! Web: www. 
sproutingsmiles.com. 


THE HAPPY NAPPY. Reusable, comfortable and du- 
rable hemp cloth nappies and menstrual pads. Handmade 
by a work at home mum. Web: www.thehappynappy.net. 


DEMIONS (Glass Water Flasks) 251 with screw type neck 
— ideal for drinking water storage. Colours: green, clear 
and opaque. $50 plus shipping. Tel: (02) 6584 5699. 


EDIBLE WATER PLANTS. Water chestnuts, watercress 
and lots of others now available. Free postage for Earth 
Garden readers only. Mention this when you order. Web- 
site: www.aquaflorasolutions.com.au. 


SEEDS2FREEDOM Traditional open pollinated and or- 
ganic vegetable seeds $2.50 per pkt. Free postage (not to 
Tasmania) www.seeds2freedom.com.au. 


RINGING CEDARS. Forming Kin Village. $20,000 per 
hectare domain www.kinsoases.org. Ph: (02) 6842 4778. 


THE ULTIMATE AQUAPONICS SYSTEM. A com- 
plete system with fish tank, three grow beds, hot house, 
solar panels, batteries and more. Visit http://www. 
evolvingmind.com.au/uas.htm or call 0425 795 744. 


BERKSHIRE FREE RANGE PIGS for sale and e-book 
titled “How to raise Berkshire pigs at home”. Details on 
website www.kookaspringsorganicfarm.com. 


LAND LINES are for people buying, selling, seeking or sharing houses and land. It is your responsibility to check all deals. 
We charge a rate of $25.00 (for a colour photograph) plus $1.00 inc GST per word — prepaid - for a listing of any desired 
length. Your advertisement and photograph are printed in Earth Garden and are now also displayed on our website at 
www.earthgarden.com.au for three months. Digital photos reproduce better than prints — please ensure that your photo 
is greater than 500kb in file size. All LAND LINES should include your name and address (phone number and email 
address are optional). Please also name the distance to your nearest large town (eg, 50 km north east of Lismore”). LAND 
LINES for the DECEMBER 2010 issue should arrive at PO Box 2 Trentham, 3458, or www.earth garden.com.au by 12 noon, 
29 OCTOBER 2010 (Secure payment by credit card is also available at the website.) We simply cannot take LAND LINES 
over the phone — please don’t try. 


NEW SOUTH WALES 


1. MERIMBULA-EDEN. 15 mins south of Merimbula 
Airport, 12 km Eden and Pambula. 30 acres, 1/3rd cleared, 
backing onto State Forest. Permanent creek. Three bed- 
room solar passive mudbrick house, 2 bathrooms, guest 
accommodation, integral garage. Wood heater. Large 
shed/workshop. 84,000 litres water storage. School bus at 
gate. Orchard with chook run and house. Large vegetable 
garden. $549,000. Tel 0410 425 967 Email: shebador@ 
hotmail.com. SEE PHOTO ABOVE. 


2. THIS IS UNIQUE!! ‘Dummy Creek’, 371 Sunnyside 
Rd, Armidale. 54.2 Ha or 134 acres. Two storey archi- 
tecturally designed two bedroom home. Timber kitchen, 
parquetry flooring, two decks with magnificent rural views. 
Two x studios, both are lined and have many possible uses 
including extra accommodation, two bay carport and stor- 
age shed. Established garden featuring stone walls complete 
with a watering system. The land is principally in a native 
state offering a variety of eucalypts, and a diverse range of 
fauna and flora) Dummy Creek forms the border on the 


Western side of the property and Orana Creek traverses the 
property providing an onsite waterfall that is viewed from 
the decks at the house. Contact Ray White Rural Armidale: 
(02) 6772 1125. SEE PHOTO ABOVE. 


3. CLARENCE VALLEY, NORTHERN NSW. Ideal 
house and land: 316 acres standing timber, 3 dams, perma- 
nent creek. Solid two b/room house with attached 80 sq 
metre shed for storage or expansion. Two bathrooms with 
toilets, gas stove and fridge, woodstoves for cooking and 
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heating. Solar passive design features insulation, cathedral 
ceiling, clerestory window, large verandah. Self-sufficient 
for power and water: massive new 1470 watt solar system 
with 3000 watt inverter, 88,000 litres in 4 rainwater tanks 
— two new in stainless steel. High-security fence, 130 


sq m machinery shed and workshop, woodshed, header 
tanks, solar hws. Only 25 mins to Grafton. $439 000. Too 
many features to list: please phone (02) 6647 7074. SEE 
PHOTO. 


4. SKM NORTH SCONE ON NEW ENGLAND HIGH- 
WAY. Two lots, sell separately or as one. Both have secure 
water. Thousands of trees planted over 20 years. Holistic 
Management principles applied over the last ten years. 
Considerable opportunities for small scale horticulture and 
native grass seed harvesting. With school bus route close 
by, it’s an ideal location for a young family. Or with town 
only five minutes away it’s a great spot for anyone look- 
ing for a tree change and community services just down 
the road. Lot 102, 20ha, includes a solid earth brick four 
bedroom, two bathroom passive solar designed house, and 
three bay machinery shed. Four tanks and groundwater 
supply for house and property. Established greywater 
system featuring flowforms. Productive raised vegetable 
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garden. Lot 101, 15ha, has building entitlement, access to 
secure water, plus dams and tank. Phone Stuart: (02) 6545 
2906. SMS: 0437 543 465. Email: tantanoola@bigpond. 
com. SEE PHOTO. 


5. MOLONG 300ha working property. Certified Biody- 
namic, 60 kms Orange. Undulating, double frontage two 
creeks, alluvial flats, box shade timber, six dams, pump 
and tank to nine troughs, home orchard. BV 5BR home 
with study, solar HW, wood fire. Sheep and cattle yards. 
Shearing, machinery and hay sheds. Workshops, two silos, 
$880,000. See photos at: www.lenbaileyrealestate.com.au 
id 1037 or Ph: 0419 293 234. 


Supt oe i EN 


6. 25 MINUTES FROM BELLINGEN in Thora valley. 
Three bedroom solar, timber/mudbrick home on six share, 
54ha MO. Passive solar design, hardwood floors, leadlight 
windows, wood fires, composting toilet, bush setting, walk 
to beautiful swimming holes. 5 minutes to Steiner and pub- 
lic schools. $220,000. Ph: 0437 863 363. Email: kim@ 
snapfrozen.com. SEE PHOTO ABOVE. 


7. FAR NORTH COAST beautiful period home and 
property! Great for a family who want village life and 
nature. 3/4 acres free hold, gum trees, tree ferns, Stag- 
horn and birds nests ferns. Surrounded by rolling pasture. 
Citrus orchard, chook pen, raised bed gardens and lots of 


room for more, new slow combustion heater. Creek within 
100 mtrs. The Channon Village, shop, school, pre-school, 
pub, big market, active community with classes in hall, all 
within 100 mtrs. Low maintenance carefully renovated 3 
bedroom+ study or 4th bedroom, large bath, central dining 
room, modern kitchen. Fun outdoor living too; 3 sides 
wide verandahs, large entertainment area at rear. CL or salt 
water pool, giant workshed with 3 phase+ 5 car garage. 35 
min to Byron Bay, 20 km Lismore, 15 Min Nightcap Na- 
tional Park. High rainfall area. $469,000. 18 Tuntable 
Creek Road. The Channon, 2480 Ph: (02) 668 86354 
email: cedarinez@hotmail.com. SEE PHOTO. 


8. TREECHANGE/SEACHANGE AWAITS IN 
PILLAR VALLEY! 2 bedroom architect designed open 
plan home on 100 acres, 240v and 3phase power, NE 
aspect, shedding and tunnel-house, previously certified A 
grade organic, pasture improved paddocks, excellent soils, 
flood free, large dams, 50 acres bushland. 20 km to beach 
and 30 km to Grafton. $520,000. Email for more photos. 
jess.adrian.scott@ gmail.com. Phone: 0427 895 957. SEE 
PHOTO ABOVE. 


QUEENSLAND 


1. TEN ACRE bush block with unique dwelling 5km 
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from Ravenshoe. Power, bore water, solar hot water. Very 
private, idyllic situation, with large dam. Orchard, shed 
and large carport. $290,000 Ph: 0428 773 236. Email: 
ktysol0@hotmail.com. SEE PHOTO. 


2. ROYSTON QLD. The perfect lifestyle property 
situated approximately 13 km to Woodford and Kilcoy 


September — November 2010 — EARTH GARDEN 75 


and approx 35 km to Caboolture. Escape the rat race 
yet still be within minutes to shopping and services. 
Privacy is assured with this well hidden and immacu- 
lately presented home. Air conditioned lounge and 
meals area, full length front and rear verandahs to take 
in the stunning views of Mt Archer and surrounding 
country side. Ideal for the retiree or semi retired. Low 
maintenance 4.5 acres of fertile land with established 
vegie gardens, fruit trees, sheds, chook pen and 15,000 
gallon water tank capacity. Situated high and dry fea- 
turing self sufficient solar grid connected electricity. 
Located a short drive to the annual Woodford Folk 
Festival, The Dreaming Festival and Splendour in the 
Grass. Call Elders Morayfield on (07) 5499 1333. SEE 
PHOTO. 


ae POA LOS 5 

3. KIN KIN, NOOSA HINTERLAND: 9.5 acre 3 
bed open plan house. Separate 1 bed/bath flat. Pool. 3 
water tanks, dams and bore. Three bay shed. Solar hot 
water. Excellent soil, never seen chemicals. Huge vegie 
patch. 100 mature, producing fruit and nut trees. Chooks, 
bees, aquaponics. 20 mins Pomona, 30 mins Noosa/Gym 
pie. $580,000. Visit: www.mykinkinhouse.com or call: 
5485 4324 or 0438 312 205. SEE PHOTO ABOVE. 


RNS RAH LENE SS 


TO HOWARD | 


4. FOR SALE Queensland rural zoned property —60.255ha 
virgin bushland with 500 metres fronting Cherwell River 
near Howard. Close to Hervey Bay, Maryborough. Dam, 
6x9m concrete pad, power. $430,000. Phone owner: 0408 
771 248. SEE PHOTO ABOVE. 
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5. HOUSE ON MO 37 km from Warwick. 1/15 share in 
Mandala P/L secure licence for | ha homesite and 112 ha 
common land. Comfortable | br timber cottage overlooks 
creek, large s/o, pole construction, easily extended. Wood 
heater, community water supply, good pressure, 2 tanks. 
Mains power to house and large shed/workshop. All weath- 
er access. $160,000. Phone Joy (07) 4666 1256. See www. 
mandalaaustralia.com.au. SEE PHOTO ABOVE. 


6. MT COLLIERY, 30 minutes to Warwick. 150 acres, 
4BR mud brick home, solar power, sheds, yards, unlimited 
water. Beautiful views, waterfalls. $469,000 neg. Phone: 
0424 345 758. SEE PHOTO ABOVE. 


7. STONY CREEK SE QLD. 50 acres private, peaceful 
bushland near Bellthorpe SF with weekender. Great views, 
creek, abundant wildlife, conservation covenant over most 


of property. Fully self-contained timber cabin, power and 
phone connected, composting toilet, gas HW, 5,000L rain- 
water. Choice of cleared building sites, great ecotourism 
potential. 10 mins to Woodford (schools, shops) and Folk 
Festival site. 20 mins to Caboolture and train. Price by 
negotiation. Email: geoffwilkins@live.com.au for more 
details. SEE PHOTO. 


“ 


8. ATHERTON TABLELANDS. Beautiful, private 5 acres, 
creek frontage 25 km from Atherton. Three bedroom timber 
home, solar power, composting toilet. 22,000 gallon water 
storage, | hectare irrigation licence. Two fenced paddocks, en- 
closed garden. Large wooden shed suit extra accommodation. 
Surrounded by open forest. Suit Biodynamics/permaculture. 
$500,000 neg. Email: gmm53@live.com, Graham phone: 
(07) 4096 2570. SEE PHOTO ABOVE. 


VICTORIA 


1. SHELFORD - 1.5 acres tree change. One hour south 
west of Melbourne, half hour from Geelong. Beautiful 
valley views. Rammed earth passive solar with solar water 
heating. Mains power and reticulated water, plus tanks and 
dam. Established orchard with over 20 fruit trees. Three 
bedrooms, with en suite and family bathroom. Self-con- 
tained studio flat over double garage used as B&B, but could 
be home office or granny flat. $480,000 negotiable. Phone: 
0408 572 810 for web access. SEE PHOTO ABOVE. 
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2. CAVEAT/HIGHLANDS, 50 ACRES OF BEAU- 
TIFUL BUSHLAND: Secluded with easy sealed road 
access, less than 2 hrs from Melbourne, 20 mins Yea, 40 
mins Seymour. Five-room comfortable weekender next 
to cleared house site surrounded by bush and fern gullies, 
abundant bird and wildlife. Generator and 12V power, 
easy to add solar. LPG HWS and cooking, 30,000 It water, 
water pump, dam, fenced organic vegie garden and small 
orchard, chook shed, small shed, ph and satellite internet. 
Primary school 15 mins, bus passes property, wonderful 
community. Home sites with views to Euroa at the north 
edge of the property where phone, electricity and mobile 
phone reception available. Photos at www.buy-our-place. 
com/eaglerock/ $278,000 ONO. Ph: Agent (03) 5797 
2500, 0423 771 698 or email: drobinson@rtedgar.com.au. 
SEE PHOTO ABOVE. 


3. HEPBURN SPRINGS permaculture and community- 
owned windfarm hub: cosy 2 brm home, big established 
block, town utilities enhanced by solar grid feedback. Solar 
HWS, 18000 Itr rainwater tanks/pump, deck views, garage, 
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oh 
rear carport/entertaining, gas cooking/potbelly, Daikin 
heating/cooling system and more. Walk bush, bathhouse, 
cafés, Melbourne commuter bus. $265,000 owner 0419 363 
859. SEE PHOTO ABOVE. 


4. DAYLESFORD, 2 bedroom, | bath, expansion option, 
carport, shed on 3/4 acre bush block, Land for Wildlife. 
Adjoining Hepburn Mineral Springs Reserve, directly on 
walking tracks, western outskirts of town. Rammed earth, 
solar hot water, grid solar electricity, water tanks, worm 
waste system, wood stove, LPG gas. Volcanic soil, veggie 


patch. Email: earthgarden.daylesford@ gmail.com, phone: 
0432 849 861. SEE PHOTO ABOVE. 


SOUTH AUSTRALIA 


THOROGOODS CIDER FARM *PRICED TO SELL?*: 
An opportunity to live the dream. A passionately estab- 
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lished and lucrative farm based, cellar door located on the 
edge of the historic town of Burra in the Clare Valley tourist 
region. The 100 acre property includes a highly acclaimed 
cider business, apple orchard, production facilities and a 
beautiful two bedroom mud brick farmhouse. $697,000 + 
stock. SEE PHOTO. 


TASMANIA 


1. QUAMBY BROOK/DELORAINE Northern Tasma- 
nia, halfway between Devonport (50 km) and Launceston 
(50 km). 40 acres of good land with an excellent non- 
chemical fertiliser history, dolomite, fish, kelp, gypsum 
and liquid worm casting only. 4 acres is dam with rainbow 
trout, there is 5 acres natural bush with a small deer herd, 
the other 31 acres for grazing Miniature Herefords, an or- 
chard, chookyards, vegie garden including a green house, 
plenty of shedding, all divided into 14 paddocks. The main 
Residence is 24 squares with 3 DB rooms, main BR with 
ensuite and walk in robe, 2 living areas plus dining, modern 
kitchen with commercial licence to provide guest meals and 
manufacture springrolls: http://www. gourmettasspringrolls. 
com/?m=201004. There is also a 2 BR Chalet with kitchen 
and also an extra 6 by 3m attached room both used as farm- 
stay accommodation www.quambypines.com.au selling for 
$670,000, enquiries Ph: (03) 6362 3919 or Email: inquiry @ 
quambypines.com.au. SEE PHOTO ABOVE. 


2. TWO ARCHITECTURALLY DESIGNED ECO 
STRAWBALE studios (operating as luxury tourist accommo- 


dation) on 7 acres with 3 bedroom timber house. See listing at 
www.forsaleforlease.com.au. Address 290 Woodbridge Hill 
Rd, Woodbridge, TAS. 35 km South of Hobart www.pepper 
mintridge.com.au Ph: Albe (02) 6267 4192. SEE PHOTO. 


NORTHERN TERRITORY 


EXPRESSIONS OF INTEREST invited in 9 x $55K 
shares in 75 hectare freehold property (including 700-tree 
commercial Date plantation. See www.DatesAustralia.com. 
au). Located 70 km SE Alice Springs, Central Australia. 
Phone Dave: (08) 8953 1570. SEE PHOTO ABOVE. 


WANTED/TO RENT/TO SHARE 


WANTED CARETAKER - Tully, Tropical North 
Queensland. Basic liveable shed (192 square metres) in 
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81 acres rainforest, 15 km from Tully, 30 minutes from 
Mission Beach. Basic solar lights, gas hot water, large 
kitchen and some furniture, very private. We have over 
400 exotic fruit trees in peaceful surrounds. Free rent in 
exchange for one day/week gardening and farm main- 
tenance, plenty of banana work nearby. Responsible 
and motivated people need only reply. Please email for 
photos and info: dingopocket@gmail.com (available 
mid August 2010). 


RESOURCEFUL retired couple, country background, 
wanting to buy into MO/land-sharing community (North- 
ern NSW/SE Qld). Alternatively, consider joint purchase 
dual occupancy property with others. Ph: 0429 893 607. 
Email: petejoybella@hotmail.com. 


FAMILY interested in 4+ acres with dwelling in Dande- 
nong/Yarra Ranges or Gippsland region. Roughly one 
hour drive to CBD with a northerly aspect, mostly cleared, 
low chemical exposure, flat to gentle slope, good soil, 
above 800mm annual rainfall and access to reliable water 
source. $400,000 will negotiate. Call Fran 0425 774 781 
or email: frangipaniboon@hotmail.com. 


AVAILABLE TO RENT DECEMBER 2010. 
Brisbane, northside, close to bus, train, shops, schools, 
opposite big park. Sbr home, large block, solar panels, 
water tanks, vege gardens, fruit trees, chookyard. Owner 
happy to rent to those interested in sustainable living. 
Market rent, to be negotiated. Expressions of inter- 
est, references to PO Box 217 Everton Park Qld 4053. 
Email: info@sinara.com.au. 
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